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• 6 each or 3-6 ounces of fresh scallops (day boat, if possible)  
• 1 cup english peas, cleaned & blanched in salted water  
• 1/2 cup vegetable stock (cold) 
• 1 Tablespoon unsalted butter  
• 4 each baby carrots, peeled & blanched 
• 1 cup black trumpet mushrooms (washed & dried) 
• ½ cup leeks, cut into rounds & blanched 
• 1 Tablespoon chopped chives 
• 1 Tablespoon Extra Virgin Olive Oil  
• to taste kosher salt 
• to taste freshly ground black pepper 
 
• 6 springs of pea shoots for garnish 
• ½ tablespoon of fresh chives, chopped 
• parsley infused oil for garnish 
•  

In a blender combine stock & peas (reserve 2 tablespoons of peas). 
Puree till smooth. 
 
Season scallops with salt & pepper. Heat a sauté pan with medium heat 
and add olive oil. When it just starts to smoke.  Add to pan. Cook about 
1 minute on each side (depending on thickness of scallop). Then sauté 
till “GBD” golden brown & delicious on both sides! Reserve warm. 
 
In a small pot, warm up pea puree mixture with ½ tablespoon of butter. 
Season to taste with salt & pepper. Reserve warm. 
 



In a sauté pan, add the other ½ tablespoon of butter, leeks, mushrooms 
& carrots.  Season to taste with salt & pepper. Reserve warm. 
 
Plate on warm plates.  
Put a small circle of english pea purée in the middle of the plate. Add a 
small pile of the vegetables in the center of the puree.  Then top with 
the scallops. Drizzle parsley infused oil around plate and sprinkle 
with chopped chives & pea shoots. 
 
ENJOY!! 
 


