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Seared Balsamic Scallops over a Spinach Salad with Warm Shallot Vinaigrette 
Serves 4
What do get when you bring a little Italian Bacon to a fish party…well besides a full on 1960’s Hugh Hefner Playboy mansion soiree, you might also get a delicious culinary preference palate awakening. 
Ingredients

For the Scallops

1 ½ to 2 pounds of Sea Scallops of course you want to use “Dry” unprocessed Scallops…funny, that’s the only kind you get a Metro
2 tablespoons balsamic vinegar

2 tablespoons olive oil
1 tablespoon of fresh chopped Rosemary leaves
Salt and pepper
For the Spinach Salad 
8 ounces of thinly sliced Pancetta 
2 6 ounce packages of Baby Spinach…Yeah, Metro has that
8 white mushrooms sliced thin
4 radishes thinly sliced
4 scallions thinly sliced on a delightfully creative angle…go little chef! 
For the Vinaigrette
2/3 cup plus 1 tablespoon of olive oil
2 shallots, minced

2 tablespoons of Dijon mustard

3 tablespoons balsamic vinegar

How it’s done
In a medium glass bowl toss the Scallops with the salt, pepper, balsamic vinegar, olive oil and chopped rosemary and set aside.

Heat a non-stick skillet to medium high heat and fry the pancetta till it is crispy and transfer to paper towels.
Turn Spinach out into a salad bowl and top with mushrooms, radishes, scallions; season salad with salt and pepper and set aside.

Wipe out the pancetta pan and return to stove turning heat back to medium low. Add 1 tablespoon oil for your dressing and shallots and reduce heat to medium. Sauté shallots for 3 minutes and then remove pan from the heat.
In a small bowl, combine the mustard and balsamic vinegar.  In a steady slow stream whisk in your 2/3 cup olive oil till dressing is emulsified. Add warm shallots to dressing and toss with spinach salad to coat evenly. Add cooked pancetta and toss again.

Preheat a nonstick skillet over high heat.  In batches, sear the Scallops for 2 to 3 minutes per side and then transfer to a warm platter until you have cooked all the Scallops.  To serve divide the spinach salad unto four worthy plates and arrange Scallops on top, of course, giving you some extra ones. Should you decide to wear the signature Hefner robe to the table just make sure that’s not all you’re wearing…that just creeps out the kids. [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
