
How can I use my enFuso Coconut Balsamic Vinegar? Read more at enfuso.com 
(Remember to shake your vinegar before using) 
 

Scallop and Coconut Ceviche 
Wash and pat dry about 1 lb fresh raw scallops. If large, cut into small pieces; if small just use as they are.  Combine 1-2 
chopped green onions, 2 diced Roma tomatoes (seeds removed), a handful of chopped cilantro, ½ cup shredded fresh coconut 
and the scallops. Cover with fresh lime juice and allow to sit for 1 hour until scallops are “cooked”. Make a sauce by whisking 
together ¼ cup Persian Lime olive oil, ¼ cup coconut balsamic vinegar, 1 teaspoon powdered ginger, and salt and pepper to 
taste. Using slotted spoon, place ceviche in martini glass. Top with ripe chopped avocado and drizzle with sauce to serve. 
 

Coconut Apple Lettuce Cups 
Cut 3-4 crisp Fuji apples into cubes. Mix in a handful of chopped walnuts and dried coconut to taste with the apples. Blend 1/3 
cup coconut balsamic vinegar, 1/3 cup vanilla Greek yogurt, and 1 tablespoon of honey to make a dressing. Blend dressing with 
the apple mixture. Place in a butter lettuce cup and finish with a dusting of cinnamon to serve. 
 

Lime Coconut Grilled Shrimp with Pearl Couscous 
Cook pearl couscous per instructions but use vegetable broth instead of water. Set aside.  Toast shredded coconut in a dry non-
stick pan and set aside. Make glaze by combining 1/2 cup coconut balsamic vinegar, 1/3 cup Persian lime olive oil, and 1 
teaspoon curry seasoning.  Set ½ of the glaze aside and use the rest for basting. Place cleaned large shrimp on a wet bamboo 
skewer (3 shrimp per skewer, 2 skewers per serving). Grill until shrimp are pink, basting all the while with glaze. Set two 

skewers over pearled couscous, top with toasted coconut and chopped fresh cilantro and drizzle with more glaze to serve. 

 

Spicy and Coconutty Potato Bake 
Peel and cut 3-4 white or red rose potatoes and 1-2 yams into small cubes. Place in a baking dish. Add shredded fresh carrots, 
petite peas (frozen is ok), and shredded coconut (no sugar added) – amount to your preference for flavor and color. Whisk ¼ 
cup extra virgin olive oil with ¼ cup coconut balsamic vinegar in small bowl until well blended and drizzle over the top. Add 
kosher salt, fresh ground pepper, and chili flakes to taste over the top. Stir until everything is well coated. Cover with foil and 
bake in 375 degree oven for 15 minutes. Remove foil, stir contents of baking dish and continue baking for 10 to 15 minutes 
until all potatoes are fork tender. Change oven setting to broil; when ready broil for 1-2 minutes to allow top to get crispy. 
Serve with extra coconut balsamic vinegar. 


