
Coquilles St Jacques
Author: Bob and Robin Young
Categories: Main Dish - Seafood

Start to Finish Time: 45 minutes
Cooking Time: 35 minutesPreparation Time: 10 minutes

Servings: 6

Source: Ina Garten

Suggested Wine: 2013 Marquis de

Goulaine Muscadet and a San

Sabastian Winery (FL) Port

Ingredients

4 T Butter

1 T Shallots, finely

chopped

2 c Mushrooms, thinly

sliced

Sea Salt and ground

Pepper to taste

1 c dry White Wine

1 lb Sea or Bay Scallops

2 T Flour

1/2 c whole Milk

1 c plus 2 T Heavy Cream

1 pinch Cayenne

Directions -

Melt 1 tablespoon of the butter in a saucepan and add the

shallots. Cook briefly, stirring, and add the mushrooms. Cook

until wilted and add the salt, pepper, and wine. Add the

scallops and bring to the boil. Cook until all the scallops are

heated through, stirring gently as necessary. Take care not to

let the scallops overcook or they will toughen.

Using a slotted spoon, remove and set aside the scallops and

mushrooms. Reserve the liquid. If necessary, reduce the stock

to 3/4 cups. There should be about 3/4 cup of liquid.

Melt 2 tablespoons of butter in a saucepan and add the flour,

stirring rapidly with a wire whisk. When blended add the

reserved liquid, stirring until thickened and smooth. Add the

milk and 1 cup of the cream. Cook for about 5 minutes. Add

salt and pepper to taste and a pinch of cayenne. Whip the

remaining 2 tablespoons of heavy cream. Fold it into the sauce.

Use 6 individual scallop shells or ramekins. Spoon equal

portions of the scallops and mushrooms into each shell. Spoon

the sauce over the scallop mixture. Preheat the broiler to high.

Place the filled shells under the broiler about 6 inches from the

source of heat and bake until a nice brown glaze forms on top.

As the scallops broil, turn shells occasionally for even

browning, about 5 minutes. Serve immediately.

Notes: Read more at: http://www.foodnetwork.com/recipes/coquilles-st-

jacques-scallops-with-mushrooms-in-cream-sauce-recipe.html?oc=linkback
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