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PAN SEARED SCALLOPS 
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SAUCE
PRACTICAL, FANCY AND DELICIOUS!

OCTOBER  2018 •RECIPE CARD 15• SERIES 1

15



THE TWO CALIFORNIAS, 
COMBINED!

Wine and Seafood are great representations of the Baja 
California Peninsula, and today, I'm happy to bring you 
both in this delicious recipe! Scallops are one of the prime 
elements in the Baja Sur diet. In the past, they used to be 
found all around the shallow ends of the Sea of Cortes. 
Nowadays, due to the ban and sustainability restrictions, 
only certain growers can exploit them lucratively. On the 
other hand, wine is one of the greatest sources of income in 
the north side of the peninsula, not only because of its 
production but also due to the tourism that yearly  pours  
in from all around the world. Baja California produces 95% 
of all Mexico's wine, so, we definitely mean business! 
 When these two elements work together in the kitchen, 
along with the Unique Baja Cooking  Style, you get an 
explosion of flavors and pure richness that only this side of 
the world can provide!    

6 slices of thick bacon, chopped 

2 Tbs of Olive Oil 

10-12 Jumbo Scallops (like the one in the picture,

previously seasoned with salt and pepper individually) 

3 Tbs of Salted Butter 

1/2 Onion, finely chopped 

1 garlic clove, finely chopped 

1 cup of white wine 

The juice of 1 lime 

1 Pinch of Sassafras  

Salt and Pepper to taste 

1 handful of fresh  Parsley, chopped 

1 handful of fresh Cilantro, chopped 

 

 

 

 

 

 

DIRECTIONS
Cook your bacon pieces in a  large Non-Stick pan until brown. Reserve. In the same pan, turn heat to

Medium-High, add the olive oil and sear the Scallops on both sides. You need to consider doing this fast,

so you don't overcook them (around 1 minute per side).  Reserve.  

Using the same pan, lower the heat and bring in the butter. Once melted, bring in the onions and the

garlic. Allow them to cook until they change color. Then, incorporate the reserved bacon, the cup of wine

and the pinch of Sassafras. Cover up and simmer for 3 minutes. 

Remove lid, add salt and pepper to taste and stir until all ingredients are well blended together. Turn the

heat off. Let it sit for a minute.  

In a large plate, first, add part of the sauce to make a bed,  and then bring in the Scallops. Drizzle them

with the rest of the sauce and the bacon pieces on top. Garnish with fresh Parsley.  

 

 

 

 

INGREDIENTS 

ABUELITA'S TIP 
OF THE DAY:

Replace Scallops with Jumbo Shrimp or 4  Lobster Tails for a crustaceous Twist you 
will definitely enjoy!

 


