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Serves 4

2 Very Un-ripe Mangoes, peeled and sliced

1 Yellow Onion, julienned

½ lb. Unsalted Butter

3/4 Cup Marcona Almonds

1/3 Cup Vegetable Oil or Clarified Butter

16 Large Diver Scallops

3 Tablespoons Shallot, minced

2 Tablespoons Thyme, minced

1 Cup White Seedless Grapes, halved

Kosher Salt

Fresh Ground Pepper

GREEN MANGO PURÉE
1. In a large non-reactive pot, combine the sliced green mangoes, ½ yellow

onion, 1 tablespoon butter, and 1/3 cup water. Cook over medium-low
heat at a simmer until the mango and onion are both very tender and
translucent, about 20 minutes.

2. Place in a blender and puree on high speed, slowly adding 4 tablespoons
cold butter as it purees. Season with salt and fresh pepper.

MARCONA ALMONDS
1. In a sauté pan, combine the almonds and 2 tablespoons butter over

medium heat and toast, tossing constantly, until they begin to color.

2. Remove to a pan lined with paper towels to drain, season with salt and
fresh pepper.

SCALLOPS
1. Place 2 pans large enough to cook the scallops with plenty of space

between each, over high heat. Add enough clarified butter or vegetable
oil to barely cover the bottoms of the pans.

2. Season the scallops with salt and pepper. When the fat just begins to
smoke, add the scallops, one at a time, flat side down, and lower the heat
to medium-high.

3. Brown each scallop patiently on the first side—do not move the scallops
until they lift easily off the pan and have browned nicely. Turn the
scallops and turn the heat off.

4. Divide the shallots and thyme between two pans. Add 2 Tablespoons
butter to each pan and baste the scallops with a spoon for about one
minute to finish cooking.

5. Remove to a plate lined with paper towels to drain any excess butter.

6. Spoon a strip of the mango puree onto each plate and spread it so the
scallops will sit easily on the puree.

7. Arrange 4 scallops on each plate. Drop the halved grapes and toasted
Marcona Almonds onto each plate and enjoy.

Preparation Time: 45 Minutes
Cook Time: 8 Minutes

RECOMMENDED WINE
2007 Domaine Christian Moreau Chablis, 1er cru: Vaillon, France
2007 Shafer, Red Shoulder Ranch Chardonnay, California


