N
\

CHy
o Se
) )»»

%‘v ém'

SEAFO00D

ERERANN \\

MOD FIYAH with culinary roots from Nigeria, Mis-
sissippi, and Jamaica. Their offerings explore the globe,
using ingredients that are fresh, locally sourced, natu-
ral, and organic.

Kickin’ Honey
Mango
Scallops

Kickin' Honey Mango Scallops

Ingredients for Canola Oil (Sliced and Roasted)
Scallops: Salt and Pepper to 1/4 Cup Local

4 Local Sea Scallops ~ taste. ?llflgar(liig i;lrrots

1 Cup Fresh Mango Shredde

(Dicfd) ’ Ingredients for 1/4 Cup Fresh Local
Y% Cup Sweet Onion  Spinach, black fig, Blueberries

(Diced) and goat cheese V;rmont Goat

1 Tsp Garlic salad: f/ 2elitse ilTIO) 'Tlis‘;e)
(Chqp p ed)‘ 1.5 Cups Fresh Baby M .ris h X el

3 Dried Chiles Spinach Sﬁar(li ?[Sh’ pple
(Cliapipeth 4 Fresh Black Figs §< IC}T S i:l)

oy (halved) 131:)esshez}reo1 nd Black
Honey _ 3 Medium Baby p -

2 Tbs Cilantro Bella Mushrooms ppet

(Chopped)

Preparing the Scallops: Combine mango, onion, garlic,
dried chiles, and honey in a bowl. Mix well, and set aside.

Cover the bottom of a heavy frying pan with canola oil
and heat. When the oil is hot, sear the scallops until golden
brown on both sides.

Remove the scallops from the pan, and plate immediately.
Top with mango mixture, garnish with chopped cilantro,
and serve.

Preparing the Salad: Arrange all of the ingredients on a
salad plate or shallow bowl, dress, and serve.



