Sea Scallops Provençal for Two
Ingredients:
8 jumbo sea scallops (try to get “dry-packed,” if available)

½ cup finely chopped shallots

2 – 3 cloves fresh garlic, minced/finely chopped

¼ cup chopped parsley

3 tablespoons butter

½ cup good, dry white wine

Salt and ground, black pepper

All-purpose flour, enough to dredge the scallops in

Preparation:

Dredge scallops in the flour – shake off excess, and season scallops with salt and pepper. 

Melt butter in pan over medium-high heat. Sear scallops on both sides in butter. When nice and brown, add in the onion, garlic and parsley with the scallops. Sauté a few minutes, then deglaze pan with the wine.

Serve with a green salad, crusty bread and a crisp, white wine. 

