
SEAFOOD POT PIE yields one 8x8x2-inch casserole
                            recipe developed by The Clever Cleaver Brothers®
SAUCE






SEAFOOD CASSEROLE

   3 tablespoons butter




   
2 tablespoons butter

   3 tablespoons flour




  
2 tablespoons minced shallots

   1 cup milk






1/2 pound scallops, patted dry

   1 cup clam juice





1/2 pound medium shrimp, peeled, deveined &

1/4 teaspoon salt         


                 
      
      butterflied. Rinsed and patted dry.

1/4 teaspoon white pepper 




1/2 pound salmon, cut in 1-inch pieces

1/8 teaspoon nutmeg  




   
   1 cup 1-inch diced red pepper pieces 







           

1/2 cup sliced green onion

1 sheet puffed pastry - thawed (found

   
   1 tablespoon capers



                 

   in freezer section of market)                               
 
 20 parisienne scooped potatoes, cooked crisp &   


                         


     
      cooled gently under cold water & patted dry

        







1/2 teaspoon thyme

1.
In a small sauté pan, melt 3 tablespoons butter. Use a wooden spoon or a rubber spatula to mix in flour. Heat for a few minutes on low heat but do not brown.

2.
In a sauce pan, combine milk, clam juice, salt, white pepper and nutmeg. Heat until just below boiling point.

3.
Use a wire whip to incorporate the butter/flour mixture (roux) with the milk/clam juice. Do not scrape 
pan bottom. Turn off heat and let cool.

4.
In a large sauté pan, heat 2 tablespoons butter. Add chopped shallots and heat for a minute.

5.
Add scallops, shrimp, salmon, red pepper, green onion, capers, parisienne potatoes and thyme. Heat for a couple minutes but do not overcook. This will continue to cook in the oven.

6.
Using a slotted spoon so the liquid remains in the pan, place the seafood mixture into an 8x8x2-inch baking dish.

7. 
Add the cream sauce and fold into the seafood mixture to combine. Be careful not to break apart the salmon. Let this cool. NOTE: you can do this ahead of time and refrigerate until ready for use.

8. 
Top this with one sheet of thawed puffed pastry. Turn in the excess dough around the perimeter of the baking dish to form a border. Cut a nickel size piece of dough out of the center so the steam will escape.

9.
Place in a preheated 350-degree oven and bake until the crust is golden brown (approximately 20 
minutes). Serve and enjoy.
