Scallops
w/warm ginger vinaigrette


8 – 10 Large sea scallops
2T Julienned ginger
1 clove garlic minced
1t shallot minced
Juice 1 lemon
Juice & zest of 1 orange
½ C lobster stock (or white wine)
1t Dijon mustard
1t black sesame seeds
½ C EVOO
1T mint chopped
1 orange, cut in segments
1 bunch watercress
Cook salted scallops in 2T EVOO 2 minutes per side, remove from pan.
Sauté ginger, garlic & shallot 1 minute.  Add juice, zest & stock – simmer until reduced by half. Whisk in mustard, sesame seeds & ½ C EVOO, bring to simmer. Remove from heat, stir in mint.
Arrange scallops on plate with orange segments & watercress, drizzle with above vinaigrette
