 SCALLOPS in a COGNAC SAUCE yields 2 portions
                                              recipe developed by The Clever Cleaver Brothers®
   2 tablespoons butter




         1 tablespoon tomato paste

   2 cloves minced garlic



      1/4 teaspoon Worcestershire sauce

   1 pound sea scallops, drained of excess liquid
         1 tablespoon capers

1/3 cup Cognac




      1/2 tablespoon chopped fresh parsley

1/2 cup whipping cream   



            pinch of coarsely ground black pepper

1.
In a sauté pan, heat the butter over medium heat. Add minced garlic and heat for approximately 30 seconds.

2.
Add scallops and cook for approximately 1 minute on each side. DO NOT OVERCOOK! The scallops 
will continue to cook in the sauce.

3.
Pull the pan away from the heat and CAREFULLY flambe with Cognac.

4.
When the flame goes out, add whipping cream, tomato paste, Worcestershire sauce, capers, chopped 
parsley and black pepper.

5.
Combine and heat until the sauce becomes slightly thickened. Enjoy your Scallops in a cognac Sauce 
with your favorite vegetables.

