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Jasmine Rice with Pan Grilled Scallops

Serves 4

“Why bother cooking…no one appreciates it and to be honest if I make chicken teriyaki for my family one more time I’m going to hit myself in the Coconut with the wok till I’m unconscious…or at least dazed”…Simmer down little chef, yes we want to nourish our loved ones but we cook for ourselves…take my hand on this one, we are taking a little trip to the orient…but only the nice places…we’ll save Bangkok for another trip. 
Ingredients

3 tablespoons peanut oil 

2 cups jasmine rice, rinsed…yes we have this at Metro 

3 cups chicken stock…try the Store made stock at Metro it kicks the others right in the can. 

4 Scallions sliced thin on an angle separating the green from the white parts 

½ of a Jalapeno Pepper seeded and sliced thin

3 tablespoons olive oil 

Salt and Pepper 

3 tablespoons chopped cilantro leaves 

1 ½ pounds of large “Dry” Sea Scallops with abductor mussels removed...the alternative to “Dry” Scallops are those processed in chemicals in order to preserve their shelf life and add water weight…somehow that description never gets my mouth watering. 

How it’s done

In a large saucepan over medium-high heat, add the peanut oil and then add the whites of the scallions and jalapeno pepper and sauté for about 1 minute.  Next add the rice and toast it in the oil until it releases a nutty fragrance, about 1 minute. Pour in the chicken stock and bring the rice to a boil. Reduce the heat to low, cover the pan, and let the rice simmer until the liquid has been completely absorbed, about 18 to 20 minutes. Turn off the heat and let the rice sit, covered, for 10 minutes.

Meanwhile heat a grill pan or cast iron skillet over medium high heat. 

Next toss the Scallops in a large bowl with the olive oil and season with salt and pepper, to taste. Arrange them on the grill pan cook for about 3 to 4 minutes per side or until nicely charred and just opaque in the center. Remove them from the grill to a warm platter.  Fold the scallion greens and cilantro into rice and transfer to a serving bowl. Top with Scallops and wonder to yourself why don’t I cook more…this feels really good and quite frankly, spiritually uplifting…this must have been how Oprah feels after a show. [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
