Seared Scallops with Avocados and Plum Tomatoes

Serves 4

Fair warning, if you prepare this dish as your main course Saturday night, you will  become the dessert course….I’m just saying, you’re cooking with passion, be prepared for the “what goes around”

Ingredients

3 tablespoons olive oil 

1 ½ to 2 pounds of dry Sea Scallops: you can also you this dish with Jumbo Shrimp

1 garlic clove, finely chopped

2 plum tomatoes, seeded and diced

2 avocados, peeled and diced

1 tablespoon of fresh lemon juice

1 tablespoon of balsamic vinegar 

2 tablespoons of fresh chopped cilantro

Salt and pepper to taste

How it’s done

Lay scallops on a large piece of wax paper or a glass dish and season both sides with salt and pepper

In a large non-reactive sauté pan, heat 2 tablespoons of the olive, when oil is very hot; sear the scallops for 2 minutes per side trying to achieve a golden brown crust on each side.  Remove from pan and keep warm.

In the same frying pan, heat the remaining oil and brown the garlic (do not burn). Add the tomato, avocado, lemon juice and balsamic vinegar.

Cook 1-2 min. Add the cilantro.  Season Avocado mixture with salt and pepper to taste. 

Divide the avocado mixture in four plates and top with your seared scallops.  Serve with enamored intentions and a spinach salad…hey you still need your fiber Don Juan. 

