BROILED GINGER HONEY SCALLOPS

YOU WILL NEED:

3 TABLESPOONS LEMON JUICE

2 TABLESPOONS SALAD OIL 

1 TABLESPOON EACH HONEY AND SOY SAUCE

1/4TEASPOON EACH GROUND GINGER AND MINCED GARLIC

1 POUND OF SEA SCALLOPS

IN A BOWL, COMBINE LEMON JUICE, OIL, HONEY, SOY SAUCE, GINGER AND GARLIC.  WHISK UNTIL WELL BLENDED.  ADD SCALLOPS AND MIX TO COAT SCALLOPS.  COVER AND REFRIGERATE FOR 3 TO 6 HOURS.  

TO COOK, LIFT SCALLOPS FROM MARINADE AND PLACE ON A NON-STICK BAKING SHEET OR BROILER PAN.  BROIL ABOUT 3 INCHES FROM HEAT TURNING ONCE AND BASTING WITH RESERVED MARINADE AT THIS TIME.  BROIL FOR ABOUT 3 MINUTES PER SIDE TILL SCALLOPS ARE OPAQUE THROUGHOUT.  

THESE ARE REALLY YUMMY ON A BED OF WILTED CHINESE CABBAGE AND SPRINKLED WITH SESAME SEEDS.  
