Stuffed Grilled Calamari
Ingredients

8 calamari tubes cleaned
15 21/25 shrimp ground
¼ cup finely diced water chestnuts

1 cup finely chopped chorizo

1/8 cup finely sliced green onions on a bias

½ tbsp finely chopped ginger

¼ tsp chilli flakes

½ tsp crushed black peppercorns

1 tsp corn starch

1 lemon (cut into 8 wedges)

Method:

Preheat grill to high heat.  
Start by preparing Calamari.  Under cold running water rinse the inside and outside of the calamari thoroughly.  Make sure to remove the clear “spine” of the calamari that runs down its length by pulling gently on it.  Rinse and drain thoroughly.  Set aside in refrigerator. 

Prepare the farce (stuffing) by combining the finely chopped shrimp, diced water chestnuts, finely chopped chorizo, sliced green onions, finely chopped ginger, chilli flakes, crushed black peppercorns, and 1 teaspoon of corn starch.

Fill calamari tubes 2/3 full of the shrimp filling.  Close open face of calamari by weaving a toothpick through the opening like a needle and thread.  Make sure that the body of the calamari is not broken at all.
Place on the grill for 7 minutes on both sides and serve with a fresh lemon wedge.  The stuffed calamari will puff up and begin to render some juice form the open part where it has been threaded with the toothpick.  
