
Watch our 
YouTube video 
to see how to 
prepare this 
flavorful dish.

Citrus Grilled Salmon  
and Pineapple with  

Endive and Radicchio

— �Baron Spices Citrus Grill Seasoning
— �7oz fillet of salmon
— �½ head of radicchio
— �1 endive
— �1 one-inch slice of pineapple
— �olive oil as needed
— �1 T. ginger agave syrup
— �lime wedges
— �salt and pepper

Prep Vegetables for Grilling
•	 Slice endives lengthwise, brush with 

olive oil, season with salt and pepper.

•	 Quarter radicchio, brush with olive 
oil and season with salt and pepper.

•	 To prepare pineapple,  remove the 
outer peel with a knife, slice into 1 
inch discs, remove the core with a 1.5 
inch round cutter, brush with olive oil 
and season with salt and pepper

Ginger Agave Syrup
•	 Gently warm 1C. agave and steep with 

fresh ginger and Baron Spices Whole 
Black Peppercorns for 1 hour.  

•	 Strain and set aside.

Grilling and Plating
•	 Season the salmon fillet liberally with 

Baron Spices Citrus Grill Seasoning.

•	 Grill salmon as desired and rest on 
low indirect heat.

•	 Grill pineapple, endive and radicchio 
over high heat until cooked through 
and they have nice color.

•	 Plate the salmon with 1/2 moons of 
pineapple, endive and radicchio; 
garnish with lime wedges and ginger 
agave syrup.

Citrus Grill 
Seasoning

Enjoy this tangy citrus blend with lemon aromatics and herbal 
complexity as either a topical seasoning or as the key ingredient 
in an appetizing marinade. Explore the aromatic possibilities of 
this multi-talented medley on bold fish such as salmon, tuna and 
shrimp dishes. Whether sprinkled over or rubbed on, its coarse 
texture also compliments chicken, pork, lamb and vegetables.
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