Joe Albea,

Here is the recipe I contacted you about earlier and the URL for this recipe is 

http://www.unctv.org/coj/cooking/sc001.html .  This recipe is on the UNC-COJ site and as you can see the title and directions include scallops but they are not in the ingredients.

Crunchy Fish and Scallop Salad
· 1 cup vegetable oil 

· ¾ cup House-Autry Yellow Cornmeal 

· ½ cup Parmesan cheese 

· 1 package House-Autry In Your Oven Chicken Breader 

· 8 boneless pieces of fish, cut 1 inch wide and 3 inches long 

· 8 scallops

· 2 head romaine hearts 

· 3 tablespoons crumbled Blue Cheese 

· 8 strips bacon, cooked crisp, coarsely chopped 

· Black pepper to taste 

· 1 ½ cups vinaigrette dressing 

· 1 small can Mandarin oranges drained 

Heat oil to 375 degrees in a heavy skillet. Combine next 3 ingredients in a large pie plate. Dip fish pieces and scallops in water and place into bag filled with House-Autry In Your Oven, shake to coat. Place coated fish pieces and scallops on lined baking sheet. Bake for 15 minutes or until fully cooked and golden brown. 

Meanwhile, break romaine leaves into large pieces and place on a chilled platter. Place fish fillets and oysters on top of lettuce. Top with blue cheese, bacon, black pepper, Mandarin oranges and favorite vinaigrette dressing. 

Can also serve on individual plate. Serves 4 
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