Sautéed Nantucket Bay Scallops with a Garlic Lemon Butter

These jewels of the ocean are meant to be enjoyed with the simplest preparation

They are only available from November to March and are given to us from Mother Earth, who once again is proving she still digs us.

Serves 4

Ingredients 

1/2 cup dry white wine
2 tablespoons white wine vinegar
8 garlic cloves, minced
1/2 cup chilled butter, cut into 1/2-inch pieces
2 tablespoons fresh lemon juice
2 tablespoons olive oil
1 ½ to 2 pounds Nantucket or Peconic Bay Scallops.   Beware of processed scallops from overseas because sometimes science does not make food better. 
2 tablespoons grated lemon peel
1 tablespoon chopped fresh chives

How its done 

Boil wine, vinegar and garlic in small saucepan until mixture is reduced to 1/4 cup, about 4 minutes. Reduce heat to low. Whisk in butter, 1 piece at a time, allowing butter to melt before adding more. Remove from heat. Stir in lemon juice. Season with salt and pepper. Cover and keep warm.

Heat oil in a large nonstick skillet over high heat. Sprinkle scallops with salt and pepper. Add to skillet and sauté until scallops are barely opaque in center, about 2-3 minutes. Transfer scallops to plates. Drizzle garlic-lemon butter over. Sprinkle with lemon peel and chives and serve.  This recipe is meant not only to honor the scallop but the home chef who still gets a kick out of serving up the love.

 

