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scalloffi
Sweet shellfish t pound sea scauoos

Remove sk i l le t  f rom heat ;  s t i r  in  lemon

ju ice and capers .  Spoon sauce over

sca l lops,  and serve.  Makes 2 serv ings.

SERVE

Herbed Angel Hair Pasta

Cook 4 ounces of pasta according to
package directions. Drain and toss
with 1 tablespoon extra-virgin olive
oi l  and 1 tablespoon butter.  St i r  in
2 tablespoons chopped fresh herbs
such as basi l ,  parsley,  or  thyme.

Roasted Anparagus
and Tomatces

Place thin asparagus and quartered

tomatoes on a nonstick baking sheet.
Dr izzle wi th ol ive oi l ,  and spr inkle
with sal t  and pepper.  Bake at  450"
fo r  5  to  10  minu tes  or  un t i l  tender .

P O U R

Jeffrey Dye, proprietor of Happy
Camper Wines, suggests his
Chardonnay fo r  th is  mea l .  " l t  has
l ight  oak notes and green apple
f lavors,"  he says, "but i ts f reshness
a l lows i t  to  b lend eas i l y  w i th  foods
and be qui te refreshing."  {2

1/z teaspoon salt

_ l_  :  _  _  _  l_  _ . -  __ -  : .__ J  l / t  teaspoonf resh lyground b lack
snlnes wnen palrec pepper

4 tablespoons butter, divided
. , 1  1

Wlth Capefs And a 1 galt ctove. minced
2 tablespoons fresh lemon juice
1 tablespoon capers, drained

brown butter sauce.
Pat  sca l lops dry ,  and spr ink le  wi th  sa l t

and pepper .  Mel t  1  tab lespoon but ter  in

a large,  heavy sk i l le t  over  h igh heat .  Add

scal lops,  and sear  about  2  minutes on

T F X T  A N D  R E C I p E S  B y  e a c h  s i d e .  T r a n s f e r s c a l l o p s t o s e r v i n g
i u L l A  R U T L A N D  p l a t e s , c o v e r , a n d k e e p w a r m .

P H o T o G R A P H Y  B Y  M e l t  r e m a i n i n g  3  t a b l e s p o o n s  b u t t e r
B E C K Y  L U I G A R T _ S T A Y N E R

p H o r o  s  f  y L t N G  B y  
i n  s k i l l e t .  A d d  g a r l i c ;  c o o k  1  m i n u t e  o r

FoNDA sHAtA  un t i l  bu t t e r  beg ins  t o  t u rn  go lden  b rown .
(Be  ca re fu l  no t  t o  bu rn  t he  ga r l i c . )
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