make it tonight

SERVES 4 | 30 MINUTES

s cup lime juice

2 tbsp. Thai or Vietnamese fish sauce

2tbsp. each chopped cilantro and
chopped fresh mint leaves

1tbsp. minced fresh ginger

11b. large (26 to 30 perlb.) peeled,
deveined cooked shrimp

2Y/2 cups pink or ruby grapefruit
segments (from 2/ lbs. fruit; see
“Segmenting”), plus their juice

About 1 tsp. sambal badjak* or
/a tsp. cayenne

2 cups lightly packed watercress sprigs

1. Combine lime juice, fish sauce,

rimpin half lengthwise,
jo bowlanc gently toss

3. Spoon grapefruit segments
into a wide, shallow serving
bowl, using a slotted spoon. Pour
Ya cup grapefruit juice into bowl
with shrimp. Add sambal to
taste, gently mixing to combine
(save remaining grapefruit juice
for another use).

4. Spoon shrimp and dressing
onto fruit, Add watercress and
gently toss.

*Find sambal badjak, a sweet-spicy
Indonesian condiment, in the inter-
national foods aisle
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3 more ways

rus glass rims with
grapefruit juice, then
dip in Hawaiian red
salt or kosher salt.
Fill glasses with ice
and equal parts
grapefruit juice and
sparkling water.
1055 cooked cracked
wheat with a grape-
fruit juice—olive

oil dressing, plenty
of grapefruit
segments, and
chopped parsley.
sprRINKLE grapefruit
halves with sugar
flavored with ground
‘cardamom, and broil
until bubbly. m
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