Thai grilled scallop and shrimp pineapple skewers 

SERVES 4

Ingredients
1 package wooden or stainless steel skewers (if using wooden, soak in water for 30 minutes)

12 ea, Jumbo Shrimp cleaned with the tails left on for extreme sexiness (call one of your Metro Mongers to 

do it for free)

12 large (Dry) Sea Scallops 

:The term Dry means you are using a natural scallop not one that’s been soaked in chemicals. 

2 to 2 1/2 cups fresh pineapple chunks

1 red onion, cut into quarters 

2 cups grape tomatoes 

MARINADE

1 Bunch Cilantro [bottom stems twisted off]
1 Bunch Scallions [green onion]
3 Tablespoons Thai Fish Sauce 
Juice of 2-3 Limes 
3 Tablespoons Brown Sugar 
1-3 Jalapeño Chilies [depending on size]
4-5 Large Cloves Garlic

How it’s done

If using wooden skewers, place them in a little water in your sink to soak (prevents burning).

Place shrimp, scallops, pineapple chunks, and tomatoes in a mixing bowl. For the onion slices, separate the individual layers of the onion and add to the bowl.

Blend marinade ingredients in a food processor until smooth.  Pour the marinade over the shrimp, scallops and other ingredients in the mixing bowl. Toss the shrimp, scallops, pineapple, tomatoes and onion together with the marinade until everything is well saturated. Allow to marinate for at least 30 minutes while you warm up the grill, or up to 2 hours (covered) in the refrigerator.

After a minimum of 30minutes, thread the shrimp, pineapple, tomato and onion onto the skewers.  Now this is your chance to wake you inner artist and make those skewers your very own. Place the finished skewers on a plate. Reserve the remaining marinade at the bottom of the bowl for basting.

Grilled the Skewers on a high grill for about for approx. 5 minutes each side, or until the shrimp and scallops are pink, plump, and juicy. Baste the skewers with leftover marinade from the bowl once each side while cooking.

