


Lime and honey glazed wild caught 
salmon with basmati rice, dried 
currants, almonds and basil
Serves 4

	 4 	8 oz. salmon fillet portions,  
or steaks

	 ½	 cup honey
	 4 	limes, grated for zest and juiced
	 5 	tablespoons extra virgin  

olive oil
	 1 	cup basmati rice
		  kosher salt, to taste
		  black pepper, fresh ground,  

to taste
	1¾ 	cup water, chicken or  

vegetable broth
	 ¼	 cup dried currants
	 ½	 cup slivered almonds, toasted
	 2 	teaspoons basil, roughly 

chopped 

RECIPE PAIRINGS
FOOD—IT’S BETTER WITH WINE

To complete your recipe, open  
a bottle of Manifesto! and visit  
www.manifestowines.com/wfm.

Baby turnip, Santa Rosa plum, 
black sesame and arugula salad
Serves 4

	 3 	lbs. baby turnips, peeled with 
1” of stem left on, cut in half 
or quarters depending on size

	 4 	Santa Rosa plums, black 
plums or pluots

	 3 	teaspoons black sesame 
seeds, toasted

	 1	 lb. baby or wild arugula 
leaves, washed

	 1 	teaspoon fresh squeezed 
lemon juice

	 3 	teaspoons extra virgin olive oil
		 Maldon sea salt, to taste  




