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Grilled Spicy Shrimp and Scallop Skewers with a Spinach Yogurt Sauce

Serves 4

I can’t tell you how many times I’m asked…how you do maintain that youthful sheen to your skin everyday.  Well besides maintaining a classic “Mediterean Diet” I also have an olive oil “finishing rinse” installed in my shower…it’s like the hot wax spray at the car wash.  Note: a balsamic aftershave splash, although seems logical, is not advised.  
Ingredients

For the Shrimp and Scallops 

1 pound of large Shrimp cleaned and deveined

1 pound Sea Scallops

¼ cup of Harissa paste, available at Metro and at “Midnight at the Oasis”
½ cup of Lebni or Greek style yogurt

¼ cup of Lemon juice from your complementary lemons for Metro

2 tablespoons of fresh chopped cilantro leaves

For the Spinach Yogurt Sauce
1 teaspoon of olive oil
1 package of baby spinach (8 ounces)
1 cup of Lebni or Greek style yogurt
1 small clove garlic, crushed

1 teaspoon ground cumin

1 tablespoon lemon juice

How it’s done
In a mixing bowl combine Harissa, Lebni, lemon juice and cilantro, then add shrimp and scallops and coat well.  Next thread the shrimp and scallops on skewers alternating each shrimp and scallop.  Cover and refrigerate for at least 1 hour or up to 3 hours.
Meanwhile sauté baby spinach in a non-stick pan with the olive oil until just wilted.  Let spinach cool before finishing sauce.  In a food processor combine Spinach, Lebni garlic cumin and lemon juice and process until smooth then season with salt and pepper to taste, cover and refrigerate.  Prepare charcoal or preheat gas grill to high heat.  When grill is hot, clean with grill brush and with a heavy fold of paper towels wipe with olive oil.  Next, remove excess marinade for the seafood and grill shrimp and scallops skewers for about 3 minutes per side and serve with the Spinach Yogurt sauce.  If this diet and olive oil regiment seems not to smooth out your wrinkles, you could always just put a few extra pounds on to fill out the skin…seriously that works to. [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]












