Grilled Shrimp and Scallop Kebobs with Basil Chive Vinaigrette 

Serves 4 

Romeo and Juliet, Cleopatra and Mark Anthony....And Shrimp and Scallops are just three of history’s  hottest couples who can’t help but make delicious passion when brought together at any hot grill…bet you never will look at your backyard the same way again. 

Ingredients 

1/3 cup olive oil

1/4 cup white wine vinegar

2 tablespoons minced shallots

1 tablespoon chopped fresh Basil

1 tablespoon chopped fresh Chives

1 tablespoon Dijon mustard

1 pound Sea Scallops

1 pound of large Shrimp cleaned and deveined with the tails left on: This is a job for a Metro Seafood specialist…did someone say no charge....yes I did.

6 cups of mixed field greens 

How it’s done

Preheat grill to medium-high heat. Whisk oil, vinegar, shallots, basil, chives and mustard in small bowl to blend. Season vinaigrette to taste with salt and pepper. Place shrimp and scallops in a zip lock bag. Pour half of vinaigrette into the bag and marinate for 15 minutes at room temperature. Thread shrimp and scallops onto metal or bamboo skewers, alternating shrimp and scallops.  When the grill is hot cook kebobs about 3 to 4 minutes per side or until just opaque in center.  Meanwhile, toss your field greens with remaining vinaigrette. Divide salad among 4 plates. Place kebobs atop salad and serve immediately.  Oh sweet Juliet, since I thust prepared this feast could thou please get off thine back and help thou with thine dishes fair maiden…before I drink poison…that’s love man. 

