Fish

Lime Sea Scallops  over Sesame Noodles


18 large Sea Scallops

2 T lime juice

2 T EVOO

S&P

Pinch Paprika

Combine above and marinate scallops 15 minutes. Thread on metal skewers, leave ½” spacing between; grill 3 – 4 inches from coals or broiler.

Sesame Noodles

12 ounces linguine noodles cooked al dente

¼ C soy sauce

¼ C rice-wine vinegar

6 T cold water

1 T sugar

½ t salt

2 t grated ginger

1 t minced garlic

6 T smooth peanut butter

3 T Asian sesame oil

1 t hot chili oil

 Process all ingredients (excepting oils) in a blender until liquid (1 minute), combine oils and drizzle thru feeder tube. Toss 1½ C into cooked linguine. (sprinkle with toasted sesame seeds)

Garnish for noodles

2 carrots peeled and julienne

4 scallions julienne

½ seedless cucumber julenne

Cilantro sprigs

3 lime halves 

