Seared Shrimp and Scallops over Baby Spinach with a Tzatziki Dressing

 This recipe is as versatile as my favorite shawl I can wear it as an evening to keep my shoulders covered or wear it as a sarong at pool side…sorry I don’t know where that came from. Seriously you can use your leftovers or any grilled or seared fish.  

1 cup Lebni  or Greek Style yogurt

1 cup 1/4-inch cubes English cucumber (seedless) 
3 tablespoons chopped fresh dill
2 tablespoons fresh lemon juice plus additional for drizzling
1 shallot finely chopped

2 garlic cloves minced very fine
1 1/4 teaspoons fennel seeds , finely crushed, divided
Olive oil (for brushing and drizzling)
½  pound uncooked large shrimp, peeled, deveined, leave the tails on it will slow them down

½ large Sea Scallops
8 cups baby spinach leaves
3/4 cup crumbled feta cheese

How its done

Mix Lebni yogurt, cucumber, dill, 2 tablespoons lemon juice, shallots, garlic and 3/4 teaspoon crushed fennel seed in small bowl; season Tzatziki generously with salt and pepper. Chill.

Heat heavy nonreactive sauté pan to high heat and brush shrimp and scallops generously with olive oil.   Then season seafood with salt pepper and the remaining ½ teaspoon of crushed fennel seed. With only the oil you brushed on the shrimp and scallops sear in your pan just until shrimp and scallops are opaque in center, about 3 minutes per side. Divide spinach among 4 plates; drizzle lightly with additional lemon juice and olive oil. Top each with equal amounts of Shrimp and Scallops. Spoon Tzatziki over shrimp and scallops; sprinkle with feta cheese and serve.  

