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Scallop Salad in Parmesan Baskets

INGREDIENTS

Lime Vinaigrette:
 4 tablespoons freshly squeezed lime juice
 2 teaspoons dry mustard
 2 teaspoons sugar
 ¼ cup olive oil
 3 tablespoons hazelnut oil
 Sea salt and freshly ground black pepper to taste

Scallops:
 ¼ pound pancetta – diced
 Large pinch of cumin
 16 large sea scallops – muscle removed
 2 tablespoons fresh lime juice

 8 cups micro greens
 Parmesan Cheese Baskets (see recipe below)
 ¼ cup toasted pine nuts

DIRECTIONS:

Lime Vinaigrette: Whisk all ingredients together except for the oils. Gradually whisk in the olive

oil and the hazelnut oil to blend and emulsify the dressing. Season with salt and pepper to taste.

Scallops: Cook the pancetta in a large nonstick skillet (adding a bit of olive oil, if necessary) until

crisp. Remove and drain on paper towels. Reserve the drippings and add in the cumin to flavor

the oil left in the skillet. Add in the scallops and cook until they begin to turn opaque and are just

firm to the touch. Season with salt and pepper and drizzle with the lime juice.

Assembly: Place greens in a large bowl and dress with the Lime Vinaigrette. Place one cheese

basket on each of 8 salad plates. Fill with salad and top with warm scallops, dividing evenly.

Garnish each salad with toasted pine nuts and crisp pancetta bits.

Serves: 8

Parmesan Cheese Baskets:

INGREDIENTS

3 cups freshly grated Parmesan Cheese

DIRECTIONS:

Invert one 1¼ cup custard cup on a work surface and cover with a paper towel. Sprinkle with a

generous third cup cheese into center of skillet, forming a 6-nch round. Cook until the cheese
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Scallop Salad in Parmesan Baskets (cont.)

Parmesan Cheese Baskets: (cont.)

melts and the bottom turns golden and flatten gently with a spatula. This should cook for about 3

– 4 minutes or until set. Turn the cheese disk over and continue to cook for about 3 more

minutes, or until the second side is golden.

Place the cheese disk on top of the cup lined with the paper towel and top with 2 layers of paper

towels. Press down on the cheese disk to form the cup shape and continue to hold for about 30

seconds, to insure the shape holds. Turn the cheese basket right side up and cool. Repeat

process with remaining baskets.

Keep for about 6 hours in a cool spot until ready to assemble the salad.

Yield: 8 baskets


