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SCALLOP  WALLOP

 1                                 large egg

2 tbsp                           water

1 cup                           fine, dry bread crumbs

1/2 tsp                         salt

1/4 tsp                         pepper

1 tsp                           paprika

1/4 tsp                        cayenne pepper

12                               scallops

1/4 cup                      butter or hard margarine, melted

Beat egg and water, or u can use milk instead, in a bowl with a fork. In another bowl mix the next 5 ingredients. Pierce scallops with a toothpick and dip in crumb mixture, then in the egg, then in the bread crumbs, once again. Put coated scallops on a greased baking sheet with sides. Let stand for 30 minutes.

Dab melted butter over scallops with a pastry brush. Bake uncovered, 450 F for about 15 minutes until golden brown. If larger scallops are used, turn heat down to 375 F and do for 20 to 25 minutes.

Serve with seafood sauce or tartar sauce for dipping.

                                               SERVES  2 - 3

