
SEAFOOD TOWERS 

 

2 yellow bell peppers   1 tsp salt 
4 large sprigs fresh dill   ½ tsp pepper 
1/4 cup buttermilk    4 oz fresh shrimp 
1 tsp fresh lemon juice   4 oz fresh crab meat 
1/2 cup sour cream    4 TBS sundried tomatoes  
3 bunches fresh chives, separated (packed in oil) 
1 cup flat leaf parsley   2 ripe avocados 
1 ½ cups olive oil    2 TBS fresh lime juice 

 
Preheat oven to 425 and roast peppers until golden brown (about 30 minutes).  
Remove from oven, place in bowl and cover tightly with plastic wrap for at least 15-
20 minutes.  Once they are cool enough to handle, remove skin and seeds and finely 
dice them. 
 
Finely chop the dill and mix together with buttermilk, lemon juice and sour cream.  
Refrigerate until ready to use. 
 
Coarsely chop two bunches of chives and the parsley.  Place in food processor or 
blender with olive oil, salt and pepper.  Blend well for about a minute.  Strain into a 
bowl. 
 

Rough chop the shrimp, setting a few pieces aside for the tower top.  Add a few tablespoons of the dill dressing to 
the shrimp and mix. 
 
Rough chop the crab.  Chop remaining bunch of chives, mix with a few tablespoons of the dill dressing and then mix 
well with crab. 
 
Drain the sundried tomatoes well and finely chop. 
 
Dice the avocados.  Add the lime juice, salt and pepper and mix gently, making sure the avocados retain their 
texture. 
 
To build the towers, use a small can (156 ml) for the mold (I used Hunts Tomato Puree cans) and a small bottle for 
the plunger. 
 
Place the mold on an individual serving plate.  To build a stable tower, you will need to pack down each layer with the 
plunger.  Rinse the plunger between each layer.  Use only about a few tablespoons for each layer, alternating layers 
for color and texture. 
 
Begin with yellow peppers, then sundried tomatoes, shrimp, avocados and crab.  Top with a whole shrimp if desired.  
Refrigerate several hours.  Carefully remove the mold using a delicate hand.  As you pull up on the mold, apply a 
light downward pressure with the plunger. 
 
Finish the plate with a spoon of the dill dressing around the bottom of the tower and a drizzle of the chive oil over 
the tower and dotted on the plate. 
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