SCALLOPS L'ORANGE yields 4 portions





  recipe developed by The Clever Cleaver Brothers®
   3 tablespoons butter





 1 tablespoon butter

   2 tablespoons minced shallots



 2 cloves minced garlic

1/2 cup flour






 1 cup julienne cut carrots

   1 pound sea scallops




 1 cup thinly sliced portobello mushrooms

   1 tablespoon freshly chopped tarragon


 4 cups chopped fresh spinach (cleaned well) 

   1 teaspoon orange zest




 2 tablespoons Balsamic vinegar

   1 cup dry white wine



          1/8 teaspoon salt

   2 tablespoons orange juice



          1/8 teaspoon coarsely ground black pepper

   1 tablespoons capers

1/8 teaspoon salt

1/8 teaspoon white pepper

1.
Melt the 3 tablespoons butter in a sauté pan over medium heat. Add the minced shallots and heat for 30 seconds.

2.
Lightly dredge the scallops in flour and add to the pan. Cook for 1 minute on each side.

3.
Add tarragon, orange zest, white wine, orange juice, capers, salt and white pepper. Reduce heat to simmer and cook for 3 minutes.

4.
In a clean sauté pan, melt 1 tablespoon of butter over medium heat. Add minced garlic and heat for 30 seconds.

5.
Add the carrots and mushrooms and heat for 2 minutes. Add fresh spinach, Balsamic vinegar and heat to wilt the spinach. Season with salt and black pepper.

6.
Divide the spinach mixture between 4 warm dinner plates. Divide the scallop mixture on top of spinach portions. Top each with the sauce. Enjoy Scallops L’Orange with your favorite pasta.

