Pan-Roasted Sea Scallops with Black Truffle Vinaigrette for Two
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Ingredients:

For the Vinaigrette (I use liquor jig to measure)
3 tablespoons dry sherry 

3 tablespoons rice wine vinegar

½ ounce balsamic vinegar

½ ounce unsalted butter – melted and browned very dark (not burned!)

½ ounce olive oil

½ ounces black Truffle oil

Salt and ground, black pepper

For the Scallops

8 jumbo sea scallops (try to get “dry-packed,” if available)

1 cup sliced Porcini or Crimini mushrooms (may substitute whatever kind you like)

2 ounces butter

Parmesan cheese, grated or 8 small, thin slices to top each scallop

Chopped parsley, for garnishing

Preparation:

Preheat oven to 425° F.

In a 10” skillet, brown the butter first. Then make the vinaigrette by combing all the ingredients, except the olive oil, truffle oil, salt and pepper. Whisk, then slowly drizzle in the olive oil while whisking to emulsify the ingredients. Then quickly whisk in the truffle oil, salt and pepper. Set vinaigrette aside in a separate.

Pour some olive oil in the same skillet used to brown the butter (just enough to coat the bottom – don’t put too much in and boil them); get it really hot. Season the scallops on both sides with salt and pepper; put them in the pan and brown them on both sides.  Transfer to a separate baking pan and bake a couple of minutes, just to cook them all the way through (or you can zap them for a minute in the microwave).

In the meantime, heat up a little more butter in the skillet and add in the mushrooms to caramelize them well – deglaze the pan with the mushrooms and the fresh butter.  After they are nice and cooked-down, season them some salt and pepper. Plate mushrooms, arrange scallops on them and drizzle with the vinaigrette. Set a very small, thin slice of Parmesan on each scallop, or just sprinkle each with grated cheese. Garnish with parsley.

