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Grilled Scallop and Zucchini Salad

Serves 4

Alright, so maybe you spent your weekend elbow deep in baby back ribs while bathing your palate with endless glasses of ice cold beer…ok maybe that was me.  Fear not fellow weekend bingers, this light and delicious recipe will have you back on track to a lighter you, poised to take on your most challenging Zumba DVD…feel the burn tiger.   

Ingredients 

2 tablespoons Dijon mustard 

2 tablespoons white-wine vinegar 

1/4 cup olive oil 

1 ½ to 2 pounds of large Sea Scallops  

3 medium or 2 large zucchini cut into ½ inch slices lengthwise 

Salt and freshly ground black pepper 

12 basil leaves, shredded 

Mixed field Greens to serve over

How it’s done

Prepared charcoal or preheat gas grill to high heat 

In a small bowl combine the mustard and vinegar, beating them together until blended and then whisk in the olive oil.  

Place the Zucchini and scallops on a platter and brush with half of the vinegar oil mixture.   

Grill the zucchini until they are lightly seared but still crisp about 2 minutes per side and set aside.  Next grill the scallops about 3 minutes per side or until opaque in the center.  Transfer Scallops to a glass bowl.  Cut the zucchini on a diagonal into 1 inch pieces and place in the bowl with the grilled scallops.  Toss the Scallops, zucchini and basil with the remaining oil and vinegar dressing and season to taste with salt and pepper.   Serve over the mixed field greens.  Should you not adhere to the Zumba philosophy I might have some old Jane Fonda videos I can lend you…sorry you have to supply your own head band.  [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
