Grilled Rosemary Scallops over Couscous and Asparagus

If they served this dish at a Al-Qaeda training camp the overwhelming food/love buzz would be so strong that the campers would, uncontrollably, drop their guns and go home and maybe ask that cute girl next store to a all you can eat falafel bar…or at least pet their goats.  Food=Love=Peace…dare to dream fishman

Serves 4 

Ingredients 

For Basil oil 

1 bunch Basil leaves only

8 ounces olive oil 

For the Rosemary grilled Scallops

The leaves of 3 Rosemary sprigs chopped roughly

2 lb large Sea Scallops with the straps removed.  You can also use Monkfish or Shrimp for this dish

Salt and freshly ground black pepper

2 ounces olive oil

1 teaspoon lemon zest

For the Couscous and Asparagus 

1 tablespoon olive oil

1 pat of unsalted butter

1 each 10 ounce box of Couscous 

Salt and freshly ground black pepper

2 cups of stock either vegetable, fish or chicken stock will do 

1 bunch asparagus, blanched for 3 minutes in boiling water, and chilled in iced water

½ bunch of flat leave parsley chopped 

1 lemon, zest only

How it’s done

For the basil oil, blend the basil and olive oil in a food processor until smooth. Strain the mixture through a sieve and set aside. Discard the solids left behind in the sieve.

For the Couscous Asparagus Salad

Heat the butter and olive oil in a frying pan. Add the couscous and season, to taste, with salt and freshly ground black pepper.   Reduce the heat and cook for 1-2 minutes, stirring regularly, until the couscous becomes dark brown in colour (this will give it a nutty taste and I love nutty people and couscous)

Add the boiling stock to couscous and remove the pan from the heat and cover with a lid and set aside for 4-5 minutes, or until all of the water has been absorbed. Fluff up the couscous grains with a fork.  Next, slice the asparagus into large pieces and stir into the couscous. Stir in the parsley, lemon zest and 1-2 tablespoons of the basil oil. Set aside

For the rosemary grilled scallops

Preheat the gas grill to high heat

Place the scallops in a small bowl along with the rosemary, lemon zest, olive oil and season with salt and pepper.  Toss scallops and cover in refrigerator for about 15 to 20 minutes

Preheat grill to high heat or heat up grill pan.  Cook scallops for about 2 to 3 minutes per side then transfer to warm platter and cover with foil.

To serve, spoon the couscous mixture into for serving plates and arrange Scallops on top and drizzle any remaining basil oil around the plate.  Honey, I don’t even remember what we where fighting about (but I bet she hasn’t)

