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Scallops In Lemon Butter

20 

scallops

2 tbsp

olive oil

3 tbsp

unsalted sweet butter

lemon juice

1/4 cup 
chopped parsley

1 tsp

light brown sugar

freshly ground black pepper

Heat olive oil and 1 tablespoon of butter until very hot (nearing smoking) over a medium heat in a saute pan large enough to hold all the scallops in one layer without crowding. (Cook in batches if necessary)

Add scallops and brown well on one side (do not move or shake while browning) before gently turning them with a spatula to cook the other side.

Remove scallops from the pan and place on a warmed serving platter.

Return the pan to the heating element, add the remaining 2 tablespoons of butter and cook until it turns a light brown-hazel colour.

Pour the classic lemon juice butter over the scallops and garnish with miniature crouton and serve promptly.

Serves 4

