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Scampi Tails a la Citrus
12  fresh orange segments

12  fresh lemon segments

12  fresh pummelo segments or grapefruit

20 scampi tails, backs split and butterflied

4                tablespoons butter

4 tablespoons olive oil

2 teaspoons garlic, minced

      8               cups baby spinach leaves (or can be                                                                                     

                 served over a bed of rice if preferred)
Take scampi and butterfly them by using a pair of scissors and cutting the back shell so that the meat is exposed. Get the tip if the scissors under the shell and cut down to the base of the tail.

Melt butter and olive oil in a skillet over a medium heat. Stir in garlic and scampi.

Cook for 4-5 minutes until they turn pink and the tails curl somewhat.

Add fresh orange, fresh lemon and fresh pummelo to pan and gently stir to heat through.

Place baby spinach leaves on a serving plate. Arrange scampi on top of spinach. Pour garlic butter with fresh orange, lemon and pummelo segments over the scampi.

Serve immediately.

                                     Serves 3-5

