f@[ &igf ﬁ;jﬂ&

Grilled Octopus

2 12 poands chearned octopus
1 cnicn, diced
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lablaspaans fredh herman juice
= lablespoons extra
wirginn alive il
| leaspoon salt
1 leaspoon pepper
12 leaspoon paprika
4 tablespoons chopped
Iresh passley
2 s diced, cookied potato

I¥] chowes of gadic, sliced
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