Spinach and Scallops Little Salad

Ingredients (4 people)

8 scallops

300 gr di spinach

8 cherry tomatoes

half galss of white wine
1 lemon

1 shallot

parsley, vinegar, oil, salt and pepper

Preparation

Open and wash carefully the scallops. Quickly stir them in a pan with little oil. Pour the white wine and let
it evaporate complelty. Add salt and pepper.

Wash the cherry tomatoes and chop them in half. Do the same with the spinach leaves. Mix the
spinaches and the tomatoes with small pieces of lemon.

On the side prepare a vinagrette with some fresh parsley, the chopped shallot, some vinegar, oil, salt and
pepper. Use this as a dressing for the salad.

Serve the salad with the warm scallops, adding only some more pepper on top.

—

(tratto da Il Cucchiaio d'Argento...ma anche un po' da Gusto Agosti)
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