CLEVER SCALLOPS SUPREME yields 8 mini-pita portions





                    recipe developed by The Clever Cleaver Brothers®
   2 tablespoons olive oil




1/2 teaspoon chili powder

   2 cloves minced garlic



     
   1 tablespoon chopped fresh cilantro

   1 pound bay scallops




1/2 teaspoon salt

1/2 cup 1/4" diced red pepper



      
      juice of 1 lime

1/2 cup 1/4" diced green pepper


              8 mini-pita breads

1/2 cup 1/4" diced onion




1/2 cup sour cream

1/2 tablespoon minced jalapeno pepper

1.
In a sauté pan, heat olive oil over medium heat. Add minced garlic and heat for 30 seconds.

2.
Add red and green pepper, onion and scallops. Combine. Turn the heat to medium-high and sauté for 

two minutes.

3.
Add jalapeno pepper and chili powder. Cook for one minute, remove from the heat and let cool. Transfer 
to a bowl and place in the refrigerator.

4.
When completely cool, add chopped cilantro, lime juice and salt. Mix completely.

5.
Cut the tops off the pita breads. Insert the opened tops into the bottom of the cut pita breads for


extra strength. Fill the pita breads with Clever Scallops Supreme and top each with a dollop of sour 
cream. ENJOY!

