SUMMERTIME SCALLOP KEBABS over FETTUCCINE  NOODLES









       recipe developed by The Clever Cleaver Brothers®
MARINADE enough for 4 kebabs



SCALLOP KEBABS 2 portions
1 1/2 cups olive oil





2 thick wooden or metal skewers

1 1/2 cloves minced garlic




1 medium red pepper

1 1/2 teaspoons Dijon mustard



1 medium green pepper

1 1/2 lemons, juiced



  

1 small Spanish onion

1 1/2 teaspoons chopped fresh dill



4 medium fresh mushrooms

   1/8 teaspoon white pepper




8 sea scallops (the large ones)


STEP 1: MARINADE

1.
In a mixing bowl, combine marinade ingredients.

2. 
Cover and hold in refrigerator for use. NOTE: this step should be done at least two hours prior


to use to give the ingredients time to blend. Certainly, it can be done a day prior to use.


STEP 2: KEBAB PREPARATION
1.
Rinse and core red and green peppers and cut into 1"-square pieces.

2.
Cut ends off onion and peel. Quarter the onion, yielding pieces approximately 1" square.

3.
Rinse the mushrooms and cut stems flush with the mushroom.

4.
In separate pans, blanch pepper pieces, onion pieces and mushroom caps for approximately one minute, or until blanched but not overcooked. Cool the vegetables immediately under cold, gently running water to stop the cooking. Drain and hold for use.

5.
Holding a skewer in one hand, place a mushroom cap on the skewer and alternate a scallop, red


pepper piece, onion piece, green pepper piece, scallop, red pepper piece, onion piece, green 

pepper piece, scallop, red pepper piece, onion piece, green pepper piece and a mushroom cap. 

6.
Approximately two hours prior to cooking, coat the scallop kebabs with marinade and hold in the 
refrigerator for use.

recipe continued on following page

SUMMERTIME SCALLOP KEBABS continued
7.
Cook the kebabs on the BBQ grill or under the broiler until the scallops are firm. DO NOT 

OVERCOOK. Turn the kebabs during the cooking process so they will cook evenly.

*** CLEVER TIP ***


If you are using wooden skewers, soak them in water for at least one hour prior to use. This will 

keep the wooden skewers from burning on the grill.

SEASONED FETTUCCINE NOODLES yields 2 portions
2 cups cooked fettuccine noodles that have


2 tablespoons butter

   been cooked al dente, cooled completely


1 clove minced garlic

   under cold running water and coated 


1 tablespoon chopped fresh basil

   lightly with olive oil to keep them from 


salt & white pepper to taste

   sticking






freshly grated Parmesan cheese

1. 
Heat the butter in a sauté pan over medium heat. Add minced garlic and heat for 30 seconds, but 

do not burn.

2.
Add cooked fettuccine noodles. Toss in the garlic butter and heat and add chopped basil, salt and pepper. 
Combine.

3.
Place the Seasoned Fettucine Noodles on plates and sprinkle with grated Parmesan cheese. Top with a 
cooked Summertime Scallop Kebab. ENJOY!

