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Penne Pasta with Grilled Scallops and Garlic

Serves 4 to 6…4 of me 6 of you
Let’s say you’re silly enough to invite the crew of Metro Seafood over for dinner…You’re about to experience, first hand, how the Lions of the Serengeti dine. Truthfully, once you get your head around the foreign sounds, there is kind of a carnal beauty to it 

Ingredients 

1 ½ pounds of “Dry” unprocessed Sea Scallops with the abductor muscle removed…if you don’t know what this is a Metro Seafood specialist will be delighted to help you
1 pound of Penne Pasta
5 tablespoons of Olive Oil plus more for brushing Scallops 
4 cloves of garlic minced
1 ½ pounds wild mushrooms, sliced thin: note you could use Cremini or white mushrooms if you can’t find any wild.
4 large Roma (Plum) Tomatoes seeded and chopped
3 to 4 scallions chopped
1 to 2 good pinches of crushed red pepper flakes
2 cups of Fish or Chicken Stock: both available at your friendly Metro Seafood
6 Basil leaves Chiffonade (Stacked and cut into thin ribbons crossways)
How it’s done
Bring a large pot of salted water to a boil and cook Penne according to directions about 13 minutes; drain and set aside

Prepare charcoal or preheat gas grill to high heat; you could also use a grill pan for this dish. 

Meanwhile, heat the olive oil in large skillet over medium heat. Cook and stir garlic 1 minute. Add mushrooms, tomatoes, scallions and red pepper flakes. Cook and stir 2 minutes.

Add Stock; simmer mixture to reduce slightly. Add pasta and half of Basil and season to taste with salt and pepper; heat through, take off heat and cover to keep warm. 
Brush scallops with olive oil and season with salt and pepper.  Grill scallops for 2 minutes per side and transfer to platter.

To serve, turn pasta out to a large “communal” platter and arrange Scallops on top

Garnish with the remaining basil and prepare to feel a sharp elbow in your side as your dinner mates jockey for serving position.  [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
