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Grilled Scallops and Arugula with a Grape Tomato Salad and Gremolata 
Serves 4

Gremo..who? Hey little chef this zingy and delicious herb condiment represents your culinary growth, taking you and your pans to a full on Yellow Belt ceremony.  Son of a…I promised I wasn’t going to cry today, but I’m so damn proud of you little chef. 

Ingredients

For the Grilled Scallops and Arugula

3 tablespoons olive oil

The juice of 1 lemon

1 ½ to 2 pounds of Large Sea Scallops; of course I’m talking about natural “dry” unprocessed scallops.  Sometimes science doesn’t make it better…you hear that Pamela Anderson. 
Salt and pepper

8 ounce package of Arugula

For the Grape Tomato Salad

2 pints of Grape Tomatoes halved

1/3 cup chopped fresh basil leaves 

6 tablespoons extra-virgin olive oil 

3 tablespoons freshly squeezed lemon juice 

Salt and pepper

For the Gremolata

3 tablespoons finely chopped flat-leaf parsley

1 clove of garlic finely minced
1 ½ teaspoons finely grated lemon zest

Salt 
How it’s done
In a large bowl mix together all of the ingredients of the Grape tomato salad and season with salt and pepper to taste and set aside.
Next in a small bowl combine all the ingredients of the Gremolata and salt to taste and set aside.  

Next prepare charcoal or preheat your gas grill to high: in a glass bowl add the olive oil lemon juice and scallops and toss with salt and pepper and let marinate for 15 minutes at room temperature.   Grill Scallops for 3 minutes per side and remove from grill.
To serve, cover your serving platter with the Arugula and top with grilled scallops.  Next, spoon Tomato salad over grilled scallops and sprinkle over Gremolata.  Okay, the cats out of the bag….I’m throwing you a graduation party but you can only invite 4 friends and no drinking without me. 
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