Italian Scallop Chowder

INGREDIENTS:

2 tablespoons butter

1 tablespoon olive oil

1 medium white onion, diced

2 – 4 cloves garlic, crushed/minced (optional)

1 cup diced fennel

8 ounces button mushrooms, sliced

2 tablespoons all-purpose Flour

1 pound sea scallops

½ cup heavy cream

1½  cups light cream, whole milk of fat-free, half-and-half
1 teaspoon sea salt

¼ teaspoon white pepper

¼ teaspoon garlic powder

¼ cup freshly-grated parmesan cheese

1 cup fresh or frozen peas

¼ cup minced parsley or sorrel

PREPARATION:

Melt the butter in the oil in a large soup/stew pot. Wilt the onion, garlic and fennel and then add the mushrooms and cook until the mushrooms are soft. Sprinkle the mixture with the flour and cook for 1 minute, stirring constantly. Add the scallops and cook over medium heat a few minutes. Pour in the cream, light cream or milk, salt, pepper and garlic powder, and bring the mixture to a steamy simmer; add the parmesan and cook about 5 minutes, then stir in the peas and cook just a few minutes more.

Serve hot with fresh-baked croutons over the top.  

