Sea Scallop Pan Roast with Cremini Mushrooms 

Serves 4

Nothing conjures up the image of a passionate chef like the term “Pan Roast”.  Who am I kidding…it’s practically a pick-up line…mind if “Pan Roast” your Scallops?…Gulp…is that an oven proof pan or are you just happy to see me?

Ingredients

1 tablespoon olive oil

1 pound Cremini (Baby Bella) mushrooms, cut into quarters

4 scallions sliced into ½ inch pieces keep white and green separated 

3 cloves garlic, chopped 

1/2 teaspoon salt 

1/2 teaspoon fresh-ground black pepper 

1 ½ to 2 pounds of large Sea Scallops: I’ve also done this recipe with Chilean Sea Bass and Grouper

1/4 cup heavy cream 

How it’s done

Preheat your oven to 450°. In a large ovenproof skillet (Generally if the handle is metal you can put it in the oven), heat the oil over moderately high heat. Add the mushrooms and cook until starting to brown, about 3 minutes. Add the white part of the scallions, garlic, and 1/4 teaspoon each of the salt and pepper. Cook until the scallions start to soften, about 4 minutes. 

Put Scallops on a piece of wax paper and season both sides with the remaining 1/4 teaspoon each salt and pepper. Place the Scallops on top of the mushrooms and scallions and transfer the pot to the oven. Roast until the fish is just done, 8 to10 minutes. Remove the Scallops from the pan and put the pan back on top of the stove. Add the scallion greens and the cream to the pot. Bring to a simmer and continue simmering the sauce until it starts to thicken, 1 to 2 minutes. Serve the Scallops topped with the sauce.  Oh by the way, if some  of you fellow travelers are fearful this dish might arouse some smoldering passion…it will…my advice bake some chicken breast instead…they are the cold shower of the culinary world.  

