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Linguini with Grilled Scallops in a Cilantro Tomato Sauce

Serves 4

If you think making a weekday meal requires undo stress and blood pressure medication, than you’re making the wrong dish fellow traveler.  This dish, on the other hand, is the unexpected back rub from a dinner guest where you melt like an ice cube in the August heat…it’s relaxing and sexy
Ingredients

1 pound of Linguini

3 tablespoons Olive Oil 

2 Cloves Garlic finely chopped

1 ½  to 2 pounds of fresh Jersey tomatoes roughly chopped, saving all the juice you could also use whole canned tomatoes with the juice

A bouquet garni made of ½ bunch thyme , ½ bunch parsley and 2 bay leaves tied with string…are speaking French in the kitchen…rock on little chef

1 ½ pounds of large Dry Sea scallops…Wet or processed Scallops are another way of saying I have no love and nobody loves me…a bit extreme I know.  But just use Jumbo shrimp if you can’t get the “Dry” Scallops

1 tablespoon Olive Oil 

1 bunch fresh Cilantro roughly chopped leaves only

Salt and Pepper 
How it’s done

In large skillet (large enough to hold pasta later) – heat the 3 tablespoons of olive oil over medium heat, then add garlic and tomatoes, cook for 10 minutes 

Next add the bouquet garni and further cook for 20 minutes- stirring occasionally to ensure tomato does not stick to the bottom 

Meanwhile in a large pot bring about 6 quarts of salted water to the boil 

Drop Linguine in the boiling water and cook until al dente, about 6 to 8 minutes
Meanwhile preheat gas grill or grill pan to high heat
Brush the scallops with the remaining tablespoon of olive oil and season both sides with salt and pepper.  Grill scallops for 2 to 3 minutes per side and transfer to a warm platter.

Remove bouquet garni from sauce and add drained pasta to the tomato sauce, toss with the grilled scallops and chopped Cilantro. 

Season to taste with salt and pepper; Toss again and serve
The only annoyance to this dish is the barrage of questions like “Is there anymore?” and “What are you making tomorrow” you’re a rock star…live with it. [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
