WMUR g As seen on COOKS’ CORNER

NEW HAMPSHIRE
Scallops with Strawberry Salsa and Lemon Cream Sauce
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Recipe for: Pan Roasted Scallops with Sfrawberm7 Salsa and Leron Creans Sauce

From the kitchen of: Can»
Makes 4—6 portions

Ingredients

25 each u—-10 Scallops

2 pints of strawberries

7 bunch of scallions

14 cup granulated sugor
pinch of fresh chopped cilontro
1/4 cup red wine vinegar
fresh-squeezed lenon
fresh—squeezed lipne

2 cups heavy cream

salt and pepper

salad od

white wine

Tablespoon chopped shallors
/4 (b whole unsalted butter

Directions for Scallops
Heat large sauté poan with od. Pre—season 5 large scallops with o, salt
oand pepper. Place scallops th pon and coramelize on one side, then Flip fo

other side. Allow 5-6 ninutes o finish cooking on medinm high heat:

Directions for Lenon Creans Sauce
In small sauce pot, strmer white wine and shallots until alnnost reduced.
Add heavy crean and bring up to a bod. Take off heat and incorporate

27

VA 2.2 Cand st /2 ,
The bulter. Season with salt and pepper.

Divections for Strawberry Salsa

Quarter strawberries and place tn o small bowl. Dice scallions
and add to the bowl, then add sugar, cilantro, vinegar

and linne juice. Toss all together and season

with salt and pepper.
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