Sautéed Scallops with Lemon Scented Orzo

I know what you’re thinking, how come we never dance in the middle of the week.  Well one reason may be your dance moves scare the kids and warrant 911 calls from adult onlookers or possibly dinner just doesn’t have a good dance beet.  Well problem solved, this little Mediterranean inspired gem will have your loved ones hoofing and smashing plates like real Cretans… "Yasas!"

Serves 4

Ingredients

1 ½ to 2 pounds of Dry Sea Scallops muscle strap removed.  A Dry Sea Scallop is one that is not processed with any preservatives.  You will never get a processed Scallop at Metro. 

Salt
1-1/2 cups dried orzo (about 9 oz.)
2 Tbs. extra-virgin olive oil
1 small yellow onion, finely chopped
Freshly ground black pepper
½ cup dry white wine
1 14 ounce can of artichoke hearts drained and quartered
1/2 cup oil-packed sun-dried tomatoes, drained and thinly sliced
3 Tbs. Lebni or Greek Style Yogurt 
3 Tbs. fresh lemon juice
3 Tbs. coarsely chopped fresh basil

How it’s done

Bring a large pot of well-salted water to a boil. Add the orzo and cook according to package timing until al dente. Drain well.  Sprinkle the Scallops with salt and pepper and heat 1 tablespoon of the olive oil in a large non stick skillet over medium heat.  When oil is hot sauté the scallops for about 4 to 5 minutes total and transfer to warm plate.  Next add the other tablespoon of oil to the pan and add the onion, 1/2 tsp. salt, and 1/8 tsp. pepper and cook, stirring often, until deep golden brown, 7 to 8 minutes. Remove the skillet from the heat and add the white wine. Return the skillet to the heat and stir well, scraping up any browned bits from the bottom. Add the artichoke hearts and sun-dried tomatoes and cook just until tender and heated through, 2 to 3 minutes more. Off the heat, gently bring scallops back in the pan. 

Transfer the hot orzo to a large bowl and toss with the Lebni and lemon juice. Add the scallop artichoke mixture, 2 Tbs. of the basil, and salt and pepper to taste. Toss gently to combine. Spoon into bowls, garnish with the remaining 1 Tbs. basil, and serve.  Oh yeah…don’t forget to dance before you eat to avoid stomach cramps. 

