Grilled Pesto Scallop Skewers
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Recipe by: Laura Vitale
Serves 4

Prep Time: minutes
Cook Time: minutes

Ingredients

___About 1 % Ib of Scallops, patted dry
__Y cup of Fresh Pesto

___Cherry Tomatoes

1 Fresh Lemon

__Salt and Pepper, to taste

1) Preheat your grill pan to medium high.

2) Season the scallops with salt and
pepper and add them to a large bowl. Add
the pesto and mix everything together to
combine.

3) Place 1 cherry tomato on each skewer
and a few scallops, add one more cherry
tomato to the end of each skewer so that
you have a tomato, scallops and ending
with another tomato. Continue to do that
until you have used up all the scallops.

4) Spray some non stick cooking spray on your hot grill pan and add the
skewers. Grill for about 4 minutes on each side. Remove to a plate and
let them cool slightly.

5) When ready to serve, drizzle a little lemon juice over them to brighten
them up a bit.

Enjoy!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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