
Grilled seafood salad

Scan Code To Watch
Video!

Recipe by: Laura Vitale

Serves 6

Prep Time: minutes
Cook Time: minutes

Ingredients
__½ lb Fresh Scallops, cleaned and patted dry
__1 lb Fresh Shrimp, peeled, devained,
cleaned and patted dry
__½ lb squid, cleaned and patted dry
__2 Tbsp of Extra Virgin Olive Oil
__2 Cloves of Garlic, finely chopped or grated
__1 Tbsp of White Wine Vinegar
__2 Tbsp of Fresh Parsley
__Salt and Pepper, to taste
__Fresh Arugula
__Juice of 1 Lemon

1) Preheat a grill pan over high heat.

2) In a large bowl, add 2 Tbsp of oil, the
zest and juice of the lemon, the garlic and
season with salt and pepper. Mix and add
the seafood, let it sit for a few minutes.

3) Add the seafood on the hot grill and grill
the seafood for a couple minutes on each
side or until they have developed grill
marks and are fully cooked through.

4) Remove the seafood from the grill onto a plate and set aside.

5) Meanwhile, make a vinaigrette.

6) In a large bowl, add the parsley, a couple Tbsp of olive oil, the
vinegar and salt and pepper, mix to combine.

7) Chop the grilled seafood into bite size pieces and add them to the
bowl with the vinaigrette, mix everything so that the seafood is coated in
the dressing.

8) Place the arugula on a large platter and scatter the seafood all over
the top along with the vinaigrette.

Serve immediately!

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

http://laurainthekitchen.com

