37685 South Gratiot – Clinton Township, MI 48036 – 586.469.2525
Scallops with Asparagus and Sugar Snap Peas –
Herb Garden Vinaigrette:
¼ cup extra-virgin olive oil
¼ cup canola oil
3 tbl. sherry vinegar
2 tbl. fresh dill, chopped
1 tbl. fresh tarragon, chopped
Salt and pepper
For the Scallops, Asparagus, and Sugar Snap Peas
4 tbl. olive oil, divided
½ lb. sugar snap peas
½ lb. thin asparagus, tough ends removed, cut into 2-inch pieces
1 lb. sea scallops (about 12)
3 tbl. unsalted butter, cut into 12 pieces
Salt and pepper
1. For the Herb Garden Vinaigrette: Pour vinegar into a medium-sized bowl. Slowly whisk
in the olive and canola oils. Stir in the chopped herbs and season with salt and pepper.
2. For the Scallops, Asparagus, and Sugar Snap Peas: Add two tablespoons of the olive oil
to a large sauté pan and turn heat to medium-high. When shimmering, add the sugar snap
peas and asparagus. Cook, stirring often, until tender and bright green, three to four
minutes. Transfer to a second medium-sized bowl. Toss with about half of the vinaigrette
and taste. Add more of the vinaigrette if needed.
3. Dry the scallops with paper towels, and then season each with salt and pepper on both
sides. Pour the remaining two tablespoons of olive oil into a large nonstick skillet. Turn
heat to medium-high. When shimmering, add the scallops to the pan. Top each scallop
with a piece of butter. Let them cook undisturbed until golden brown on the bottom, about
three minutes. Flip them and cook until golden brown on the other side, about two
minutes. Transfer scallops to a plate.
4. Divide the asparagus and sugar snap peas among four plates. Top each with three
scallops. Season with salt and pepper to taste.
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