SEARED SCALLOPS AND CORN 

YOU WILL NEED:  

1-1/2LBS SEA SCALLOPS 

4 GREEN ONIONS

1 LEMON

4 TSP EXTRA VIRGIN OLIVE OIL 

1-1/2CUPS FRESH CORN KERNELS (FROM 3 OR 4 EARS)

1 MEDIUM RED PEPPER, CHOPPED 

2 PLUM TOMATOES, CHOPPED 

SALT AND PEPPER 

1/4C LOOSELY PACKED FRESH BASIL LEAVES, CHOPPED

RINSE THE SCALLOPS AND PAT DRY WITH PAPER TOWELS.  SET ASIDE.   FOR NICELY BROWNED (“SEARED”) SCALLOPS MAKE SURE YOU DRY THEM WELL AND LET THE SKILLET GET VERY HOT BEFORE ADDING THE SCALLOPS.  

THINLY SLICE DARK GREEN TOPS FROM GREEN ONIONS AND RESERVE FOR GARNISH, CUT REMAINING ONION INTO ½ INCH PIECES.  FROM LEMON, GRATE 1/2TSP PEEL AND SQUEEZE 2 TBS JUICE.  

IN A LARGE SKILLET, HEAT 1 TSP OIL ON MEDIUM UNTIL HOT.  ADD CORN, RED PEPPER AND GREEN ONION PIECES, COOK 5 MINUTES OR UNTIL ONIONS BEGIN TO SOFTEN.  ADD TOMATOES, LEMON PEEL AND JUICE, 1/4TSP EACH SALT AND PEPPER AND COOK 3 MINUTES.  STIR IN BASIL.  TRANSFER TO BOWL, COVER AND KEEP WARM.  
WIPE SKILLET CLEAN.  HEAT REMAINING 3 TSP OIL ON MEDIUM HIGH HEAT UNTIL VERY HOT.  SPRINKLE SCALLOPS WITH 1/4TSP EACH SALT AND PEPPER.  ADD SCALLOPS TO SKILLET AND COOK FOR 2-1/2 TO 3 MINUTES ON EACH SIDE, TURNING ONCE.  SERVE SCALLOPS OVER CORN MIXTURE.  GARNISH WITH RESERVED GREEN ONION.  

THIS RECIPE IS FROM THE AUGUST 2008 ISSUE OF GOOD HOUSEKEEPING

NEXT WEEK’S RECIPE:  TOMATO-CUCUMBER SALAD

