Basil & Scallop Stuffed Peppers

4 squat peppers, cored and halved vertically through stems
Scallops*
2 cloves garlic, minced
4 Tbsp olive oil
3 Tbsp GF pesto
¼ cup Parmesan cheese, grated
Salt and pepper
Fresh basil leaves, optional
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*if using small Bay scallops, count about 6 per pepper half. If using the large Sea scallops, count 1 per pepper half
Place pepper halves into a large baking pan. Drizzle with oil and sprinkle with salt and pepper, and garlic. Roast peppers at 400°F for 40 minutes, or until softened to your likeness.
Remove from oven and add scallops to each pepper (if using large scallops, cut in half and put the 2 flat discs into each pepper). Spread some pesto over top of the scallops, then continue baking for 10 minutes or until the scallops are just cooked (overcooking will make them rubbery).
Garnish with Parmesan cheese and fresh basil, and serve.
