
LA Z INGARA

Pairs w e ll w ith  fish , ch ick e n 

and turk e y  dish e s.

W H ITE W INE |  CA LIFO RNIA

ING RED IENTS

PAN SEARED SCALLOPS IN BEURRE Z INGARA

1.25 lbs large  scallops

2 tbl olive  oil

1/2 sh allot, m ince d

3 tbl Vinavanti "La Z ingara"

1 tsp le m on juice

4 tbl unsalte d butte r, cut into 4 pie ce s

4 se rvings

PREPA RA TIO N

H e at large  sk ille t ove r m e dium -h igh  h e at. R inse  scallops and pat dry, th e n 

toss w ith  olive  oil. Incre ase  h e at to h igh  and add scallops (turn on th e  

stove  e xh aust fan if you h ave  one ). Cook  until brow ne d, about 2 m in pe r 

side . Re m ove  scallops to a plate  and te nt w ith  foil to k e e p w arm . Turn 

h e at dow n to m e dium , add w ine  and de glaze  th e  pan. A dd le m on juice  

and re duce  by about 3/4. Re m ove  sk ille t from  h e at and le t cool dow n to 

w arm . A dd butte r one  pie ce  at a tim e  w h isk ing into sauce  - it is im portant 

th at th e  pan is cool e nough  th at th e  butte r m e lts but doe sn't se parate . 

Salt to taste , and pour ove r scallops. Se rve  w ith  glasse s of La Z ingara.
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