Pan Seared Scallops with Swiss Chard & Butter Sauce

Sendik's Fine Foods
Internet Address: Access our online cookbook at www.sendiksfinefoods.com

Servings: 1
Preparation Time: 20 minutes

This dish is best prepared just before serving.

12 Dry Scallops

1 bunch Swiss chard

1 tablespoon shallots, minced
1/2 tablespoon garlic, minced
1/2 cup white wine

1 cup heavy cream

1/4 pound butter

In a sauce pan, sweat the shallots and garlic. Add white wine and reduce the volume by half. Add cream, reduce by half. As
the sauce simmers slowly add small amounts of butter one at a time. Add one a bit then wait until it melts in the sauce before
adding the next.

Just before service in a skillet add small amount of butter, pan sear the scallops. Season with salt and pepper. When the
scallops are done reserve on the side. In the same pan wilt the swiss chard.

Serve scallops on swiss chard and sauce drizzled over the top.
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