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Rosemary Lemon Scallops with a Kalamata Dressing
Serves 4

Sometimes an easy meal is just not going to cut it on your average weekday.  Sure frozen chicken tenders are easy but do they inspire uninhibited conversation that peels back the layers of your very humanity showing the world, dare I say your naked soul?  No, that’s done with way to much booze…but this next dish is terribly easy and will definitely have you chatting about the good parts of your day. 

Ingredients

For the Rosemary Lemon Scallops 

2 tablespoons olive oil

4 Tablespoons unsalted Butter

1 ½ to 2 pounds of large Sea Scallops, muscle remove
2 sprigs fresh rosemary, chopped

Salt and Pepper
The juice of 1 Lemon 
For the Kalamata dressing
¾ cup Kalamata olives, pits removed

2 cloves garlic chopped

4 Tablespoons Olive oil
Fresh parsley, to garnish

How it’s done
For the Scallops, heat the olive oil and butter in a frying pan. Add the Scallops and sprinkle with rosemary, salt and freshly ground black pepper. Fry Scallops for 2 to 3 minutes on each side, or until cooked through. Squeeze over the lemon juice and remove from the heat.

For the dressing, place the olives, garlic and olive oil into your food processor or blender and process until smooth.

To serve, place the scallops onto a serving plate. Drizzle over the dressing and garnish with fresh parsley.  This dish is begging for a simple salad and a loaf of crusty bread to complete your expression of love to those you call, dinner guests. [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]












