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CHILE-GARLIC  SCALLOPS
2 tsp 


butter
1lb to 11/2 lbs 
scallops
1/2 tbs

garlic, minced
1/2 tsp

jalapeno pepper
1/4 tsp 

turmeric
3 tbs


water
1/4 cup 

cilantro, minced
salt to taste

Heat the butter in a large skillet over a med-high heat. Add the scallops and cook until they begin to brown in places, 1 to 2 min. Remove them with a slotted spoon and set aside, leaving any liquid in the skillet. The scallops should not b crowded in the skillet or they will not brown; if necessary, brown them in two patches.

Lower the heat to medium, add the garlic and cook until golden. Stir in the jalapeno and turmeric. Add water and bring to a boil. Add the scallops, reduce the heat and simmer, covered, until the scallops are just opaque (cut one to test), 3 to 5 min.

Using the slotted spoon, transfer the scallops to a warmed serving platter or bowl and cover to keep them warm. Bring the cooking liquid to a boil and cook till it thickens slightly, 2 to 4 min, stirring often. Remove from heat and stir in cilantro and salt to taste. Pour sauce over the scallops and serve.

