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Pan Seared Scallops with a Spicy Tomato Olive Salsa

Serves 4

It is my personal mission to use every tomato at my disposal until the Jersey tomato season ends…son of a…I promised myself, I wasn’t going to cry today.  Sure, chuckle at me now, but in November when you’re combing the veggie aisle for  the fix of a sweet sun ripened cherry or beefsteak, don’t cry to me when you trying to convince yourself that the “vine” tomatoes taste the same…sure lie to me, but don’t lie to yourself .
Ingredients

1 ½ to 2 pounds of “Dry” Sea Scallops these are Scallops that are not processed in some of the same chemicals found in laundry detergent: I digress, you could also use Monkfish cut into medallions for this dish

2 tablespoons plus 1 tablespoon of olive oil

1 pint of Cherry or Grape tomatoes halved 

3 shallots diced

3 cloves of garlic minced fine

½ cup of Moroccan oil cured olives pitted, available and Metropolitan Seafood and all Middle Eastern bazars 

4 tablespoons of capers rinsed and drained

1 good pinch of Red pepper flakes…go ahead put two pinches in little chef
How it’s done
Sauté the shallot and garlic in olive oil over medium heat until just translucent then add the olives, capers, tomatoes, and red pepper flakes. Note that the olives and capers are plenty salty enough so no additional salt should be required for any part of this dish.

Place the pan back on the heat and sauté until the tomatoes are hot and soft, but they still hold their shape. Take off heat and keep warm
Season the scallops with a little pepper

Heat a large heavy skillet to high heat and add the remaining olive oil and sear the scallops for 1 ½ to 2 minutes per side.  Allow space between the scallops to get a good searing color.  You could do this in batches if you don’t have a big enough skillet
To serve, spoon your salsa onto 4 plates and top with scallops.  Just a quick heads up although delicious raw and cooked,  a cherry tomato exfoliating scrub actually stings a bit more than you think…I’m just saying.  Relish the season
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