Crispy Scallop & Fruit Salad with Blue Cheese Dressing

1/2 cup House-Autry Seasoned Fish Fry

1 pound scallops (about 16)
1/2 cup olive oil

1/3 cup chunky blue cheese dressing

2 heads romaine lettuce, washed and torn

2 oranges, sectioned
1/2 cup raspberries

1/2 cup blueberries

2 tbsp crumbled blue cheese

Dredge scallops in House-Autry Seasoned Fish Fry. Heat oil in a skillet and sauté scallops over medium high heat until crisp, about 2 minutes per side. In a large mixing bowl, toss lettuce with dressing; distribute evenly among 4 plates. Arrange 4 scallops around the greens, along with 4 or 5 pieces of each fruit. Sprinkle the blue cheese garnish over the greens.
Tip: You may substitute other seasonal fruit for the berries and oranges, such as mangoes, strawberries and kiwi.

