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Mixed leaf salad with grilled scampi

Ingredients:

1 head lollo rosso

1 bunch ruccola

1 hand full field salad
5 cocktail tomatoes
1 radicchio

5 scampi in the shell

And for the dressing:
1 clove garlic

50g spring onions

1t lemon juice

1T olive ol

2t balsamico

1 pinch ground ginger
1T chopped herbs
salt, pepper

Preparation in four easy steps:

1) Wash lettuce thoroughly, halve tomatoes, mix together and arrange on
serving plates

2) Finely chop garlic and spring onions, add to combined olive oil and balsamico
and other ingredients, add salt and pepper to taste

3) Halve scampi and devein, season with salt, pepper and garlic. Fry in a very
hot pan and then rest for 2 minutes.

4) Dress the salad with the marinade and arrange the scampi on top.

We hope you will enjoy it!
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