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Grilled Scallops with Zucchini and Spinach in a Salsa Verde  

Serves 4

What’s that? You wanted to thank me for using up your abundance of fresh herbs while actually making the Scallop even sexier than it already is…you are very welcome.

If this recipe doesn’t have your fellow diners dancing scantily dressed around the grill, then come over my house…that said, we even dance for hotdogs…please don’t judge.

Ingredients

For the Salsa Verde: don’t be nervous this is just a simple herb sauce
¼ cup basil leaves

¼ cup flat leaf parsley

¼ cup fresh mint 
¼ cup fresh oregano

½ cup olive oil

1 tablespoon of caper rinsed and drained

2 anchovy fillets

For the Scallops
1 ½ to 2 pounds of large “Dry” unprocessed Sea Scallops…if you are thinking about using processed or “Wet” Scallops for this dish, I promise I will find you and put your  nose in it like a puppy who’s had an accident on the carpet

Salt and pepper

1 tablespoon chopped flat leaf parsley

2 tablespoons of olive oil

For the Zucchini
1 tablespoon of olive oil

1 pound or so of Zucchini ½ inch diced 

4 ounces baby spinach

How it’s done
For the Salsa Verde
Place the fresh herbs, olive oil, capers and anchovies in a food processor and process until well combined and smooth then set aside
For the Scallops
Prepared charcoal or preheat gas grill to high heat 
Brush Scallops with the Olive oil and season with salt, pepper and chopped parsley. Grill the Scallops for 3-4 minutes on each side, or until just opaque in the center. Remove from grill and keep warm.
For the Zucchini
Heat the oil over a moderate heat and sauté the Zucchini for 4 minutes. Add the spinach leaves, along with the Salsa Verde, and toss together in the pan for 1 minute. Season zucchini with salt and pepper to taste.

To serve divide Zucchini evenly between 4 plates, and evenly distribute scallops on top, of course giving you the “extra” one, and garnish with lime wedges. As a side note, any Bob Marley tunes will suffice for grill dancing. [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
