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UPCOMING EVENTS

SEPTEMBER 27-29

A Tour to 
Die For

SEPTEMBER 30

Crabbing
Clinic

OCTOBER 4-5

Haunted
Taft

OCTOBER 5-6

Fall Kite
Festival 

Visit ExploreLincolnCity.com for details

SEE Horses now stabled at the Freed

Unique Sea Horses made of stainless  

spoons, handles and auto parts

6119 SW Hwy 101   Lincoln City, OR  97367 

541-994-5600 

freedgallery.com         info@freedgallery.com

Natural Organic Wellness
For today’s healthy lifestyle

NORTH                                   Lincoln City, Oregon   SOUTH
2429 NW Hwy 101        Since 1941                        4845 SW Hwy 101
541-994-3031     kennysiga.com                      541-996-2301

Flank Steak w. Peach, Plum and Nectarine Salsa

Directions
Cut each piece of fruit into 8 slices. Place fruit and jalapenos on a well-oiled grill 
over medium heat and cook for a few minutes on each side to lightly char. Let 
cool, then chop and place in a medium bowl with onion, cilantro and lime juice. 
Stir to combine. Cover and refrigerate until ready to serve.

Thoroughly tenderize the meat by pricking both sides with meat tenderizer or 
fork. Stir together garlic salt, cumin, oregano and chili powder in a small bowl and 
rub onto both sides of meat.

Place on grill over medium heat and cook for 5 to 7 minutes on each side or until 
meat is cooked to your liking. Let stand for 5 minutes before thinly carving at an 
angle against the grain. Transfer meat and juices to a platter. Serve with grilled 
Peach, Plum and Nectarine salsa.

Ingredients
1 California peach, pitted

1 California plum, pitted

1 California nectarine, pitted

1 to 2 jalapeno peppers

1/4 cup minced red onion

2 Tablespoons minced cilantro

1 Tablespoon lime juice

1 pound flank steak

2 teaspoonsgarlic salt

1 teaspoon ground cumin

1 teaspoon dried oregano

1 teaspoon chipotle powder

FRESH PACIFIC 

ROCKFISH FILLET 

COOKED AND PEELED

EXTRA LARGE SHRIMP 

Prices good through Sept. 24, fresh items subject to availability

$699$1299
lb lb


