8{ As promised, to-
Nday's recipe is the
Zcontinuation of last
Sweek’s. Last week
g we showed you how
% to make the tomato
Zmarmalade and the
gleek fondue. Today
o©you'll see how to make the scallops
% and how to put the whole thing to-
2 gether.

« If you saved the photo from last
*(]EJ week, you'll notice that there are also
Cparmesan tuilles as garnish- they
® also made these at the cooking class,
I but we thought it was a bit of overkill
£ for our article, so we decided not to

include the recipe.

Now, chances are good that you
aren’t going to make this recipe right
now- especially if the current heat
wave continues, but a dinner of scal-
lops makes a perfect summer meal
with a glass (or two) of white wine.

When you go shopping for scal-
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-Part 2 of a two-week cooking adventure
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lops, be sure to
spend the mon-
ey and buy the
large sea scal-
lops— don’t think
you're saving by
buying the little
ones. They are
just not the same and will not work
in this recipe- save them for making
chowder with. Also, be sure you are
buying them fresh. They should have
no odour at all and should not be
slimy- slippery yes, but slimy no.
The most important step in get-
ting a proper sear on the scallops is
the patting dry of them before they
hit the pan! So don'’t skip this step.
Seasoning with salt and pepper is
also key and then ensuring you are
using a hot pan.
Have fun and keep cooking!
Email questions and comments to
Lori and Gerry at whatscookin@
independentfreepress.com
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Sea Scallops

Ingredients
® 30-40 large sea scallops
® 1/4 cup cup olive oil
® 1/4 cup cup butter
e coarse salt and freshly ground
black pepper

Method

Rinse scallops with cold water and
then pat dry with paper towels. Sprinkle
salt and pepper on both sides.

Heat a large skillet over medium high
heat. Add 2 tbsp oil and 2 tbsp butter.
Heat till bubbling.

Place no more than half the scallops
in the pan- you can’t overload the pan
or the scallops won'’t sear properly. Sear
2-3 minutes per side. Repeat with re-
maining scallops.
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Michael Gysel, son of Lori and grandson of
Gerry impressed chefs Richard Obarka and
Krista Van Wagner at a cooking class he
shared with grandma at the Culinary Arts
Centre in Buffalo earlier this year.
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To serve, place warm leek fondue on a
serving platter. Arrange scallops on top.

Top each scallop with a teaspoon of
tomato marmalade. Voila!

St. Alban’s hosts barbecue/auction for fall fair group

Call today (Thursday) for tickets to a
Beef Barbecue and Fun Auction being held
July 23, 6-7:30 p.m. at St. Alban the Martyr
Anglican Church, 537 Main St. in Glen Wil-

liams. Adults $12 and children, ages 6-12,
$7. Proceeds in support of Georgetown
Agricultural Society. Pre-order tickets by
Thursday, July 22 by calling 905-877-2101.
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GEORGETOWN BRANCH 120
127 MILL ST., GEORGETOWN, ON

YOUR PRESENCE WILL BE
FRAN’S MOST CHERISHED GIFT
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Congratulations on elebrating 50 yearstogether,
We wish you many more cherished moments sharig I

love and happiness. Enjo your anniversary trp!
Love i best wishes from
Sue, Dave, Buian and Qo





<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.3
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.1000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 150
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /CreateJDFFile false
  /SyntheticBoldness 1.000000
  /Description <<
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308030d730ea30d730ec30b9537052377528306e00200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /FRA <>
    /DEU <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
    /ENU <>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


