Poblano Bacon Wrapped Shrimp & Scallops

Serves 2
Ingredients

· 1 Poblano Pepper

· 4 strips of Bacon

· 4 Jumbo Scallops

· 4 Medium Shrimp (peeled with the tail on)

Procedure:

Roast the Poblano Pepper and remove the waxy skin. Cut it into 4 long strips. Cook the bacon to medium. Make a small cut in the center of the scallop. Put the shrimp into the slice with the tail sticking out of the top. Wrap the scallop with the Poblano strip, then the bacon. Hold everything together with a toothpick completely thru the bacon, Poblano, scallop and shrimp.

To cook:

Place scallop shrimp side down on a grill or griddle. Cook for 2 minutes, then flip and cook for approximately another 2 minutes. Scallops and shrimp are done when they have a firm texture and are no longer translucent.

To serve:

Place on a plate and top with a little Jalapeno BBQ sauce and your favorite sides….
