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Recipe:
   Grilled Pesto Glazed Sweet Onion-Chevre Stuffed Scallops over   Balsamic Vidalia-Fig Drizzled Greens

Ingredients:

2 large Vidalia onions

1 tsp each kosher salt and pepper

2 tbsp extra virgin olive oil

2 tbsp finely chopped shallots

3 ounces goat cheese

Balsamic-Vidalia Fig Dressing:
1 cup purchased balsamic vinaigrette dressing

3 tbsp fig jam

12 jumbo sea scallops (about 1 pound)

Kosher salt and pepper

½ cup purchased pesto, warmed in microwave

4 cups packed, mixed baby lettuce

¼ cup finely chopped red bell pepper

Directions:

Preheat grill to medium high.  Cut 2 1/2 inch thick slices from center of each onion (giving you 4 slices about 3-4 inches in diameter each.)  Sprinkle with salt and pepper then drizzle olive oil over both sides of slices.  Place on grill, moving around and removing when tender.  Cool, leaving grill on.

Roughly chop 1 slice of grilled onion and puree in blender along with balsamic vinaigrette and fig jam.  Set aside.  Roughly chop 2 slices grilled onion and set aside to top the salad.  Next, finely shop the remaining grilled onion slice and add only 3 tbsp of it to goat cheese in small bowl, stirring to combine.

Brush scallops with pesto and place on preheated grill.  Cook 2 to 3 minutes per side, turning twice and basting before and after each turn.  Scallops are done when they turn white and feel firm.  

Cut a pocket horizontally into each scallop.  Stuff pockets with goat cheese mixture. 

Divide greens among 4 medium-size white, wide rimmed bowls.  Scatter chopped onions over lettuce.  Drizzle with dressing.  Place 3 scallops in center and sprinkle chopped bell peppers over top.  

Serving 4

