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American Mains Main Dishes Scallop Recipes

Sauteed Scallops With Asparagus Make Elegant
Dish
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This scallops with asparagus recipe is a simple and

elegant dish. It only has a few ingredients, and it’s fast

and easy to prepare. Scallops and asparagus make a

terrific taste combination, and the white wine butter

sauce really brings them together.

Scallops have two shells and are called bivalve
mollusks. The muscle that opens and closes the two

Philippe Desnerck/Photolibrary/Getty Images

shells is what is eaten. Buy the best scallops possible
from a reputable fishmonger or grocer. Always smell
them before handing over the cash. They should bring to mind the ocean. If they smell at all fishy,

throw them back and get a new bunch.

Scallops are extremely perishable and should be used within two days of when you buy them. It is
best if you buy them the same day you are going to eat them. They need to be stored at 38 F, and if
your refrigerator is not that cold you should store them in a plastic container filled with ice to bring

down the temperature a bit and keep the chill on.

What You'll Need How to Make It

) ) 01 Heat 1 tablespoon of the oil in a heavy nonstick
2 tablespoons olive oil skillet over moderately high heat until it's hot but

. not smoking.
1 pound medium asparagus,

trimmed, cut into 1-inch pieces, 02 Saute the asparagus, stirring occasionally, until just

tips left whole tender, 5 to 6 minutes. Transfer with a slotted
spoon to a plate; keep the skillet off the heat (do

1 pound large sea scallops, trimmed not clean).


https://www.thespruce.com/american-food-main-dishes-4128517
https://www.thespruce.com/main-dishes-4128652
https://www.thespruce.com/scallops-4128277
https://www.thespruce.com/scallops-with-asparagus-recipe-101993#
https://www.thespruce.com/scallops-with-asparagus-recipe-101993#
https://www.thespruce.com/scallops-with-asparagus-recipe-101993#
https://www.thespruce.com/scallops-with-asparagus-recipe-101993#
https://www.thespruce.com/scallops-with-asparagus-recipe-101993#
https://www.thespruce.com/john-mitzewich-100853
javascript:window.print()
http://localfoods.about.com/od/recommendedproducts/a/All-About-Olive-Oil.htm
http://culinaryarts.about.com/od/fishseafood/p/freshscallops.htm
https://www.thespruce.com/scallops-with-asparagus-recipe-101993#
https://googleads.g.doubleclick.net/aclk?sa=l&ai=CC70fnXTiWMS_ELXEtgebhIQw3_OmtUizq7ir2gTPvcXMnwgQASCkt50UYJH0m4WIGKABubWC9wPIAQKpArFMcurt37E-4AIAqAMByAOZBKoExgFP0GSUOBo2qtofUh4_qUFEltfpGb2V-2onZ6lu3T-3nM7cmVA0w4xfoctgnd_0fO5cTGy7WBr4eK1HH-32OkVvfODIzfO8SjxNkxbpjPf8xTdU0BhfkordfNWfNQ1iRXr8hVAXw2q5v0A8hj8KjPOrrndgwsDPUJpeWFsfnVjnezKLjRNAkU259UXFcJq4DMroneS5ut3TG8vGqrxkLBOuFuFh9vcaW4edvwAFxCY56rrmDS3OJUiESpX0XoJnP35rAEMA4-XgBAGgBgKAB6_K_QioB6a-G9gHAdIIBQiAYRAB&num=1&sig=AOD64_2jq1_cJ2GxC6OXGSxa1M8BqubuoA&client=ca-pub-3345963573740285&adurl=http://www.secretary.nl/overig/nationale-secretaresse-dag/
javascript:window.print()
https://www.thespruce.com/

if necessary

Salt and pepper to taste

1/3 cup dry white wine

2 teaspoons white wine vinegar

2 tablespoons cold unsalted butter,
cut into small pieces

03 Pat the scallops dry and sprinkle with pepper and
salt.

04 Add the remaining tablespoon of oil to the skillet
and heat over moderately high heat until hot but
not smoking.

05 Saute the scallops, turning over once, until browned
and just cooked through, for 4 to 6 minutes total
time. Transfer scallops to another plate and cover
loosely with foil to keep warm.

06 Add the white wine and white wine vinegar to the
skillet and boil, scraping up any browned bits until
liquid is reduced by half, about 1 minute. Add any
accumulated scallop juices on the plate and bring
to a simmer.

07 Turn off the heat and whisk in the butter, one piece
at a time, until incorporated. Plate the scallops and
asparagus, spoon the sauce over and serve
immediately.

Side Dishes
With this dish, you already are set with a vegetable. Add

basmati rice with cooked seasonal vegetables, polenta
or risotto and some fresh sourdough bread and you have
yourself a light, nutritious and tasty meal that's dinner-
party caliber. Scallops cry out for a crisp white wine.
One rule of thumb is that if you used wine for the dish,
serve that to drink. If you want an upgrade or are just a
rule-breaker, go for a good bottle of chardonnay, Spanish

albarino or chabilis.

Rate This Recipe

SOUTHERN APPETIZERS

Easy Seared Scallops in a Buttery Herb Sauce

©22 mins


http://wine.about.com/od/californiawinerie1/a/Dry-Wines.htm
https://www.thespruce.com/scallops-with-asparagus-recipe-101993#
https://www.thespruce.com/scallops-with-asparagus-recipe-101993#
https://www.thespruce.com/scallops-with-asparagus-recipe-101993#
https://www.thespruce.com/scallops-with-asparagus-recipe-101993#
https://www.thespruce.com/scallops-with-asparagus-recipe-101993#
https://googleads.g.doubleclick.net/aclk?sa=l&ai=C2lmTnnTiWP7SO7TatgftvIto8IGwkUiAgb2PywTx5tL5-wcQASCkt50UYJH0m4WIGKAB5ZfhxQPIAQmoAwHIA8IEqgSyAU_Q373TJU5K_ooVffhzIZm8Q_Y8oMUx6M5TqawkjBoJWWscvkl8NKXI5sUe_bQkxFMkXovj4Aw6KgNPkVjso0yEGoXuNPqsOTkI-5j908-HN6nMok6rfTu8124uyTwjEPiwIfmXcUaDaEV49GWVqVTJwPxGa8GB6IXClvW-0o2Q0CDrpXpWxeNAPdl28J4s24zKu-MsQYbx4xkvJUBRCfFEgu_THmWGEPv1tCA3z0gpqYygBi6AB4PonjqoB6a-G9gHANIIBQiAYRAB&num=1&sig=AOD64_2hfL6sEzZlX_g_JBiA5XHUDreBOg&client=ca-pub-3345963573740285&adurl=http://landing.instavr.co/
https://www.thespruce.com/easy-seared-scallops-with-herbs-3060662

