Sautéed Bay Scallops with an Herb Butter Sauce 
Serves 4

Nothing humbles this slightly plump fishmonger like the Nantucket Bay Scallop season….it really is a reaffirmation that love and butter can make all things beautiful…Seriously,  if you have never had these glorious mollusks be prepared to surrender to a higher briny power. 

Ingredients

1 ½ pounds of Nantucket or Peconic Bay Scallops…do not use processed Scallops or your tongue will tear  itself from your mouth and  run into traffic…a little dramatic but you get the point

Salt and pepper

2 tablespoons olive oil

3 tablespoons minced shallots

4 ounces dry white wine

2 tablespoons unsalted butter, cut into 4 pieces, 

1½ tablespoons of your favorite herb: parsley, Basil, Thyme…this one is dealers choice

2 tablespoons of thinly sliced scallion greens

Lemon wedges to serve

How it’s done

Turn the scallops out onto a glass dish and pat dry with paper towels and sprinkle over some salt.  

Heat the olive oil in a large, non-stick skillet on medium-high heat. Once the oil is hot, carefully add the scallops to the pan. Brown the scallops gently, cooking for about 2 to 3 minutes.  Next transfer the Scallops to a warm platter using a slotted spoon  and cover to keep warm. 

Next add shallots to the pan and sauté until soft. Deglaze the pan with white wine and scrape up the browned bits at the bottom of the pan. Add butter and gently swirl to make a sauce. Add herbs, and squeeze a little lemon juice into the sauce. Spoon the pan sauce over the Scallops and don’t be afraid to kiss someone very hard but the good kind of ouch…you  know what I mean, stop looking at me that way. 
