Grilled Chili Lime Scallops over Corn and Avocado Salsa

Although this might seem like a long recipe it really is a complete meal when you add a glass of wine and a piece of grilled bread.  I dare you not to bite one of your fingers when attacking this dish

Serves 4
Ingredients

2 pounds “Dry” Sea Scallops 12 to 15 count Scallops will work best (the term “Dry” means that the scallop has been shucked out of its shell and has been brought to market without soaking it in preservatives.) MMMM….don’t the preservatives make it taste better…NO!
Marinade for Scallops
the zest of 1 lime

The juice of 3 limes
2 cloves garlic, minced
2 teaspoons hot chili pepper, minced…your call, any thing from Italian hot to habaneras (consult your local fire department) 
2 tablespoons mirin
1 tablespoon rice wine vinegar
1 teaspoon sugar
1/4 cup Extra Virgin Olive Oil
Salsa 
6 ears grilled corn, kernels shaved from cob
1 cup Vidalia onion, diced
1 whole roasted red pepper, diced
½ pint grape tomatoes halved

3/4 cup cilantro, chopped
3 cloves garlic, minced
3 Tablespoons of olive oil
2 tablespoons rice wine vinegar
1 Jalapeno, seeded and diced small (more or less depending on desired hotness) 
1 large avocado

1 lime 
salt and pepper, to taste
How it’s done
Mix together all ingredients for marinade and marinate Scallops in glass dish or plastic bag for about 30 minutes(in refrigerator) 
While marinating, put together the salsa. Mix all ingredients together except for the lime juice and Avocado. Just before you begin to grill the Scallops, dice avocado and squeeze juice of lime thoroughly over avocado to prevent from browning. Incorporate avocado gently into salad, season with salt and pepper to taste, cover and refrigerate for no longer than 30 minutes. 
Heat grill to high heat…something Prometheus the God of fire would be proud of. 
Brush grill with a little olive oil and grill Scallop about 2 to 3 minutes per side do not overcook Scallops as they will dry out and become tough and I will come over the house to spank you. Sorry I got a little carried away. Arrange Scallops on top of salsa and let the games begin.

