Seared Scallops Over Shaved Brussels Sprouts with Pancetta, Roasted Butternut Squash & Pomegranate Glaze

I have many variations of seared scallop recipes, but what never changes is that the scallop is the star of the dish.  This combination balances winter’s rustic flavors with the sweet, briny scallops and tanginess from the pomegranate glaze.

Serves 4

Ingredients:

½ medium butternut squash, diced in ¾-inch cubes (about 3-4 cups)

½ tsp fresh sage, chopped

1 tsp fresh thyme, chopped

¼ tsp ground nutmeg

3 cloves garlic, 2 smashed, 1 minced

10 oz Brussels sprouts, trimmed and halved lengthwise

3 oz pancetta, finely diced

1 shallot, minced

2 TBSP apple cider vinegar

2 TBSP dry white wine

1 tsp maple syrup

12 large sea scallops (1-¼ lbs, tough muscle removed from side of each and cleaned)

Extra virgin olive oil

Kosher salt

Freshly ground black pepper

For Pomegranate Glaze:

½ cup pomegranate juice

1 TBSP seedless pomegranate jam

1 TBSP apple cider vinegar

1 tsp Dijon mustard

1 leaf sage

Preheat oven to 425(F.  Toss butternut squash with 1-½ tsp extra virgin olive oil, sage, ½ tsp thyme, nutmeg, 2 smashed garlic cloves, salt and pepper.  Arrange in single layer on sheet pan and roast 15 minutes or until fork tender and slightly browned.  Discard garlic cloves and set aside.

For the Glaze: In a small saucepan over medium heat, whisk together all ingredients and bring to a boil.  Reduce heat and simmer until slightly thickened and syrupy, about 6 minutes. Discard sage leaf.  Set glaze aside and reheat before serving.

Blanch Brussels sprouts in a 3- to 4-quart saucepan of boiling salted water, uncovered, 3 minutes, then drain and run under cold water to stop the cooking process.  Once cooled, slice thinly.  

Cook pancetta in a 12-inch sauté pan over medium heat, stirring occasionally, until crisp.  Transfer pancetta with a slotted spoon to a small bowl.  In the same pan with pancetta fat, add minced shallot and sauté until translucent, about 3 minutes.  Add minced garlic and sauté another 30 seconds.  Add shaved Brussels sprouts and cook, stirring occasionally, until tender and golden brown, about 8 minutes.  If Brussels sprouts look dry, drizzle a little olive oil into the pan.  Add apple cider vinegar, white wine, and maple syrup, scraping any bits from the bottom of the pan. Add pancetta back to pan along with roasted butternut squash and cook just until squash is heated through. Season with salt and pepper to taste.

While Brussels sprouts are browning, pat the scallops completely dry with paper towels.  Sprinkle with salt, pepper, and remaining chopped thyme.  Heat 1 TBSP olive oil in a 12-inch nonstick sauté pan over high heat until very hot but not smoking, then sear scallops, turning over once, until golden brown and just cooked through, about 4 minutes total.  Transfer to a platter as cooked and keep warm, loosely covered with foil. 

Serve Brussels sprouts and butternut squash topped with scallops.  Drizzle pomegranate glaze on each plate. 

Chef Dana’s Tips:

· If they are available, purchase dry packed scallops, which exude less liquid when cooked and yield a better sear.

· If you are making this dish for guests, everything can be done a few hours ahead and reheated with the exception of searing the scallops.

