Be it ovsters, strawberries, green mém's
or even cobra blood, nearly every culture
has foods that are purparted to put you
{or her) in the mood. While they may be
dizsmissed as old wives fales, many
Aphrodisiacs have roots in ancient Greek
culture (hence the name after Aphrodite)
Some of you out there may not need any
help in the bedroom department but for
those of us that do, here is a recipe from
MAQ"s cookbook “Better Bedrooms and
Gardens”. The Greeks were a pretiy vir-
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CHILI LIME GRILLED OYSTERS

INGREDIENTS

40 fresh oysters in the shell

& Limes

2 ths Cayenne Pepper {or to your @te)
| ths Fresh Ground Black Pepper

Chili Lime Sauce

Before cutting the fimes, roll the limes in your hand or pop them In the microwave for

5 seconds o get the juicas flowing

Carefully cut them in half and juice them irwo o medium-sized bowl

Add the peppers and st

Ser aside vo pour owver the cystars

i waii ean aflard the earrn calories, add 2 ke melted bumer o the mbaure™*

GRILLED OYSTERS

PREHEAT GRILL

Serub the oyster shedl and dispose of any epened oysters.An open oyster is dead

Flace oysters on the grill and close dhe fid.

Ciook the aysters for 8 minutes or until the shells bagln o opan. Cook longer if the ays-

wers are laree

Once you have removed the oysters from the grill, carefully pry them open with an oyster
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&. Do twa hours a week of high intensity, intarval cardio

et plenty of rest at least soven hours of sheep a night

, and sl like the plague.

to parform to

wiwew tatalhealehdlife ner

Phata by Seate P Santos courtesy of Serip Las Vegas Magazine



