Xavier Deshayes
Executive Chef, The International

Seared Sea Scallops
Caesar Salad with Parmesan

Trade Center/Ronald Reagan Building,
Washington, D.C.

Grocery List:

Caesar Dressirg

4 Zsp z“arragon l//negar
$ ¢sp olive or/

1 25p lemon Ja/cg
2Zsp a@'on mustard

1 Zs5p 3raz‘ea’ parmesan

1 Zsp salt

/i tsp garlic ( crushed)

leﬂg

56&//0/95

1 /8 sea scallops

2 ¢sp Caesar dressing

1 Z5p olive o/

salt and pepper Zo Zaste

Lettuce

2 Aeads rormane letluce

2 25p Ffreshly graded parmesan
Caesar dreSéing

Preparation:

Caesar Dressing : -
I. Place all ingredient's in a blender for 30 Seconds.
K e/’r{gerafe. o be conswumed toithin a weef.

Scallops

I Yeat a sacté pan, add ofive oi/ i

2. Sear the sea scallops For 2 runutes on each Side.
3. Kemove scallops from pan, place in a ryxing bowl/
and pour Caesar dressing over the scallops. Toss well.
Lettuce t

. Wash and o/ry the Komane lettuce. Tn a /arge boeol,
combine Caesar dressing, Komane lettuce, and parmesan.
2. Place the Komaine lettuce in the center of each
plate. Put 2he warm Sea scallops around the letluce
and serve.



Be /7ec2/Z‘/7y. Be safe. Be Smard.

Share this Kid—Ffriendly recipe to support
healthy families and a healthy ocean.
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