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featured fresh fish: opah

opah skin off loin portions

from hawaii 's pacific coast
4 (7oz) port ions per pack |  39.50/pkg

featured protein dish: lamb Charleston chops

Lamb charleston chops (limited

availability!  try  it while you can)
1  per pack |  4 packs per box |  59.95/box
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Proudly taking care of you and your family in your Greater Atlanta neighborhood

usda prime Beef short ribs
3 bone plates |  2 plates per box |  84/box

petite crab cakes
1oz each | 10 per pack |  14.95/pkg

limited availability beef specials
22oz  choice angus porterhouses
2 per box |  45.95/box

sweet/delectable new releases

Gluten free cookies :  handmade

chocolate chip &  toffee small batch
6 per pack (3 of each) |  9.95/box
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This amazing recipe cal ls for the fol lowing along with these steps:

Lemongrass Black Rice :

1  Cup Forbidden Black Rice

2  Cups Lemongrass Broth

1/2  oz  Fresh Ginger root (finely

minced or grated on a microplane)

1  tsp salt 
Smash 1-2 lemon grass heads using the f lat of your knife or meat
mallet .    P lace in 3 cup of water ,  steep in boi l ing water for about
10-12 min. Next take your fresh peeled grated ginger root ,  salt ,
and mix with 2 cups of lemongrass broth. Rinse r ice wel l  and
place in r ice cooker.  Add ginger lemongrass broth to r ice,  and set
r ice cooker.  

organic gluten-free granola small

batch &  locally  produced
6oz per resealable bag |   1 1 .95/pkg
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black truffle mayonnaise
6.34oz jar |  9.95/jar

ATLANTA CHEFS' RECIPE for our fresh opah FROM CHEF

Justin Pedersen OF goin' coastal (canton, ga)

Grilled Opah w ith Ginger Lemongrass Black Rice and Mango

Avocado Salsa finished w ith Sriracha Ponzu

Radiatori ,  Campanelle &  Lumache Pastas from

Chef Pat of the White Bull (Decatur ,  GA)
250g per bag |  6.95/each

black truffle popcorn
1 .41oz per pack |  7 .95/jar

black truffle crisps (potato chips)
3.25oz per pack |  7 .95/jar
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Note: Black r ice does take longer to cook. I f  cooking on stove top,
make sure you bring the r ice and broth to a boi l ,  then reduce to
low heat.  This should take about 20-30 minutes up to 45 minutes.
1  Cup r ice = about 3 cup cooked r ice

Mango Avocado Salsa

3  each Mango

2  each Avocado 

1/2  Red onion

1  whole Red bell pepper

1  whole Jalapeño

1  juiced Lemon

1  juiced lime

1  tsp salt 
Peel and dice a medium size mango and avocado. Dice a medium
size red onion, bel l  pepper ,  and jalapeno. Add salt ,  ju ice of one
lemon and l ime. Mix al l  ingredients.  Make sure to taste so see i f
more salt or lemon is needed.

Sriracha Ponzu

1/3  cup soy  sauce

1/4  cup sriracha sauce

1/4  cup lemon juice 
Drizz le Sr iracha Ponzu over r ice,  f ish & salsa.

Opah 
Preparation: Salt and pepper the f ish. Make
sure your gr i l l  is hot so the f ish doesn't  st ick to
your gr i l l  or sauté pan. you can use nonstick
spray or a l i t t le oi l  of your choosing. Chef
Just in l ikes to cook his Opah to about
medium/medium wel l  (135 to 145). Opah has a
rich,  creamy taste and f i rm, fatty texture. As
Chef Just in suggests ,  we don't  want to
overcook i t  to avoid drying it  out .



CHEF justin pedersen of goin' coastal (canton, ga)
Justin was born and raised Tacoma,
Washington. Never attended Cul inary
school ,  he is self-trained, very
fortunate to have great role models.
Start ing in the kitchen at the age of
15,  he scored a dish washing job from
his uncle,  who was the sous chef at
Tacoma Country Club and Golf .  S ince
then he has accumulated 15 years of
restaurant experience. Since moving
to Georgia he has been with Goin '
Coastal for 5 years as the Executive
Chef and loving every minute of i t!

in addition to our other featured restaurants, we highly

recommend visiting or ordering from goin' coastal

nestled in downtown canton, goin' coastal brings fresh

coastal cooking to main street with sustainability in mind
GOIN' COASTAL is a family owned and
operated seafood joint located in histor ic
downtown Canton, GA.When they opened their
doors in 2006, the Kel l  Family was determined
to feature only the highest qual i ty seafood
from sources,  either f ished or farmed that
can exist over the long term without
compromising species '  survival ,  or the health
of the ecosystem. So why does this matter?
1 .  With over 75% of the world f isheries either
ful ly f ished or over f ished, we bel ieve the
choices we make wi l l  help to enhance the
seafood marketplace for al l  consumers.
2.  Sustainable f ishing practices are not only
environmental ly responsible they yield the
highest qual i ty seafood.
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Herb crusted Charleston lamb chop

1/2  bunch parsley

5  sprigs rosemary

Handful spinach  

2  cups panko breadcrumbs  

1  tbsp Dijon  

1  tbsp grain mustard

Salt and pepper to taste 
 In a food processor ,  add Panko, spinach
and herbs. Turn on and process unti l
ful ly combined, about 3 to 4 minutes
(Panko should have a bright green color
and sandy texture) 
Season lamb generously with salt and
pepper.  
Heat pan over high heat
Add 2 tbsp avocado oi l .  Sear lamb on al l
s ides,  especial ly the fat cap. 
Remove from pan and place on oven
sheet.  
Pre heat oven to 475. 
Smear a spoonful of mustard over the
chop, coat the mustard with the herb
breadcrumbs. 
Place in oven and cook for 10-12 minutes
for medium rare.
Remove from oven and al low to rest
before sl icing.
Enjoy! Keep in mind, Chef Stephanie is
avai lable for hire as a part of our
Atlanta Chefs '  Exchange™
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ATLANTA CHEFS' RECIPE for our charleston lamb chop

FROM CHEF stephanie OF our atlanta chefs' exchange™
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