
Shrimp & Scallop Tricolor Quinoa Bowl with Edamame 
and Mango-Pineapple Salsa 

Serves 4 Ingredients for Soup:
12 large scallops
12 large gulf shrimp, peeled and 
deveined
1½ cups tricolor or regular Quinoa
5 scallions, finely chopped
3 cloves garlic, minced
1 red bell pepper diced
2 cups edamame, thawed
2 cups sugar snap peas, par-boiled
4 purple radishes, thinly sliced
3 tablespoons chopped cilantro, more for 
garnish 
2-3 squeezed limes
3 cups chicken stock
2-3 tablespoons olive oil
1 avocado, sliced
kosher salt and fresh cracked pepper
smoked paprika

Ingredients for salsa:
2 mangos, small dice
½ pineapple, cored small dice
1 fresno chile, minced
1 small red onion, fine dice
2 tsp minced ginger
1 tbsp chopped cilantro 
Juice of half a squeezed lime
1 squeeze honey 
Kosher salt and pepper to taste

Directions:  Place all ingredients in a 
bowl and gently toss to combine.

Directions:
Make salsa and set aside.  
In a medium saucepan, heat tablespoon of oil, sauté garlic, scallions and red pepper. Add 
quinoa and stock to pan, and cook quinoa according to package directions (about 15 
minutes usually). When water is evaporated, place edamame in cooked quinoa and replace 
lid. 
Pat shrimp and scallops dry and season lightly with kosher salt and pepper. In a large cast 
iron skillet or thick-bottomed skillet, heat oil to medium high and sear shrimp for about 2 
minutes a side. Remove and cover to keep warm. Add a bit more oil to skillet, and sear 
scallops in the same way. Season with some smoked paprika and squeeze some lime on 
shrimp and scallops as desired.
Assemble Bowls: Fluff quinoa with fresh chopped cilantro and divide evenly among bowls. 
Place 3 scallops and 3 shrimp in each bowl, followed by sliced avocado, snap peas, sliced 
radishes and salsa. Garnish with additional cilantro sprigs and fresh squeezed lime if 
desired. Enjoy!


