COCONUT CURRY SHRIMP

½ lb sea scallops quartered

¾ cup shredded coconut 

2 Tbls curry

½ cup coconut milk or half & half

Splash of EVOO

1 tsp chili flake

Salt & Pepper to taste

1 lb of your favorite green veggie

Some of your favorite rice

Start rice so it will be done at the same time.  

On the stove top heat your pan to medium.  Add coconut and sauté until it starts to brown.  Turn heat down by half.  Add scallops and all of the dry spices & stir well.  Add the veggies of your choice and cook until veggies are soft and scallops start to plump it should take about 6-8 minutes.  

Place over rice of your choice and enjoy!

