CLEVER CLEAVER "DEEP SEA" PASTA - yields 4 portions
                                                            recipe developed by The Clever Cleaver Brothers®

   1 pound sea scallops, drained of excess liquid
   
1 cup chicken broth

1/2 cup flour, seasoned with black pepper

   
1 tablespoon chopped fresh sage

   2 tablespoons olive oil



   
1 red pepper, cut in 1/4" strips

   2 cloves minced garlic



   
1 green pepper, cut in 1/4" strips

1/4 cup vodka






1 tablespoon Worcestershire sauce









4 cups rotelli pasta, cooked al dente

1.
Prior to cooking, dredge scallops in seasoned flour. Shake off excess flour, set aside on a  plate.

2.
In a sauté pan, heat the olive oil over medium heat. Add the minced garlic and heat for


approximately 30 seconds but do not brown the garlic.

3.
Place the floured scallops evenly in the sauté pan and cook for approximately 30 seconds. DO NOT OVERCOOK! NOTE: the scallops will continue to cook in the sauce.

4.
Turn scallops in the pan and add the red and green pepper strips.

5.
Pull the pan away from the heat and CAREFULLY  flambe with the vodka.

6.
When the flame goes out, add the chicken broth, sage and the Worcestershire sauce. Combine.

7. 
Add the cooked rotelli pasta. Combine and heat for approximately 1 minute. ENJOY!

