
½ cup Fresh Lime Juice
2 Tbsp. chopped garlic
½ cup chopped cilantro
1 cup olive oil
Salt pepper to taste

Ingredients can be bought already                                                         
 chopped saving time and muscle pain.
Dice garlic and cilantro finely.                                                                                                         
A food processor works great, but a blender                                                   
 or good old knife will work to!
Combine all ingredients in a food processor                                                                            
or large bowl and mix well. If using a bowl, a whisk would work best.

Cilantro Lime
Marinade

 
Ingredients

Directions: 

 

Your marinade is ready to go. I like marinade in a zip lock bag
overnight. But a couple hours in a sealed container in the fridge          
 will do just as well!
 
This is a great marinade for chicken or pork. I have even done                  
 it with shrimp, and it was great!



Fun Facts About
Garlic & Cilantro

 

Did you know that garlic not only keeps vampires away, but it also
contains a compound called Allicin?

Allicin has potent medicinal properties. It can combat many sickness
including the common cold, and can help reduce blood pressure and
improve cholesterol levels. It also contains antioxidants that may help
prevent Alzheimer’s and dementia.

I marinade whole garlic cloves in local honey for 3 to 4 weeks every
fall, and nibble on them through the winter, especially when I feel a cold
or other sickness coming on. 

At first, my family thought I was crazy. Now, they ask me to make garlic
for them! 

And don’t think cilantro doesn’t have its own benefits like reducing
inflammation, lowering cholesterol, soothing irritable bowels and
helping to rid the body of heavy metals! But My favorite is its natural
sedative effect. 

In fact, high levels of cilantro extract have been demonstrated to
produce the same anti-anxiety effects as proscription medications!

The St. Michaels Community Center’s mission is to serve, empower, and
connect the community, with year-round programs and activities. Donations
to SMCC and proceeds from its Treasure Cove Thrift Shop on Railroad Ave. in
St. Michaels help the nonprofit feed neighbors in need and ensure children and
adults from throughout the Bay Hundred area have the resources they need. 
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Executive Chef Kerri Clear
St. Michaels Community Center


