Fresh. Simple. Sustainable.

Pan-Roasted Scallops with Scallop Jus
Tom Colicchio

2 1/, pounds large sea scallops

2 tablespoons extra-virgin olive oil

1 small white onion, peeled and chopped

1 small fennel bulb, cored and chopped

1 celery stalk, chopped

Kosher salt and freshly ground black pepper
1/3 cup dry white wine

2 cups chicken stock

1 sprig fresh tarragon, 1 sprig fresh thyme, and 1 fresh bay leaf tied in cheesecloth
3 tablespoons unsalted butter

2 tablespoons peanut oil

2 sprigs fresh thyme

Remove the tough muscle at the side of each scallop. Reserve the muscles and set the scallops
aside.

Heat the olive oil in a small saucepan over medium heat. Add the onion, fennel, and celery. Season
with salt and pepper and cook, stirring occasionally, until the vegetables are tender but not
browned, about 20 minutes. Reduce the heat to medium low. Add the scallop muscles and cook
until they are firm, 2 to 3 minutes. Add the wine and simmer until the pan is almost dry, about 7
minutes. Add the stock and the herbs. Simmer until the stock has reduced by half. Strain the sauce
through a fine sieve, then return it to the pan. Bring the sauce to a simmer over medium heat.
Whisk in 1 tablespoon of the butter. Adjust the seasoning with salt and pepper and keep warm over
very low heat.

Dry the scallops with paper towels. Heat a large skillet over medium-high heat. Add the peanut oil.
Season the scallops with salt and pepper and add them to the skillet (work in batches if cooking all
the scallops at once would crowd the pan). Cook the scallops without moving them until they are
golden brown, 1 to 2 minutes, then flip them and add the remaining 2 tablespoons butter and the
thyme. Baste with the foaming butter and cook until they are firm outside but just barely warm at
the center, about 30 seconds more. Serve the scallops with a drizzle of the jus.

Serves 8

Video

Check our website for more recipes:
https://www.hookedonfishchicago.com/recipes



https://www.hookedonfishchicago.com/recipes
https://youtu.be/xzKIXCgwins?si=7o52n3ngPHPAxqxG

