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Scallops with crunchy vegetables and wine sabayon

[image: Scallops with crunchy vegetables and wine sabayon]

This is a bed of vegetables cut small, lightly cooked to stay crunchy. The scallops are cut in half and fried, filled with a morsel of foie gras, and served coated with a savoury reduced white wine sabayon. It entails some work, but the result is impresive.


 298K 18 4.6
Grade this recipe:  5 4 3 2 1

Last modified on:  June 11th 2011
Keywords for this recipe:ScallopsVegetablesMirepoixSabayonJura wine

For this recipe: 
 I want to make it (163×) I made it (162×) Send to Ask Follow Comment E-book Print DiaporamaFor 6 people, you will need:
	1 [image: carrot] 2 carrots
	2 [image: courgette] 1 courgette
	3 [image: turnip] 2 turnips
	4 [image: globe artichoke] 1 globe artichoke (optional)
	5 [image: chicken stock cube] 1 chicken stock cube
	6 [image: scallops] 18 scallops
	7 [image: Foie gras] 30 g Foie gras
	8 [image: dry white wine] 100 ml dry white wine
	9 [image: egg yolk] 2 egg yolks
	10 [image: olive oil] 2 tablespoons olive oil
	11 [image: butter] 1 knob butter
	12 [image: salt] salt
	13 [image: pepper] pepper
	Total weight: 1,550 grams


Change to the quantities for: 2 people 3 people 6 people 12 people 18 people 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Resting	Cooking	Start to finish
	2 hours 24 min.	3 min.	29 min.	2 hours 56 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  1 hour
[image: Scallops with crunchy vegetables and wine sabayon]

	Peel 2  carrots, 2  turnips, cut into small sticks, then in small pieces.

Prepare 1  courgette, cut in small pieces.

If you add 1  globe artichoke, cut heart into thin slices, then into sticks then in small pieces. Keep in water with some lemon juice (or better vitamin C) to prevent from darkening.

You will note that this stage is the longest part of the recipe.

	


	
	Stage 2 -  10 min.
[image: Scallops with crunchy vegetables and wine sabayon]

	Bring a large big pan of water to the boil, salt and add a stock cube.

	


	
	Stage 3 -  3 min.
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	Tip the small pieces of carrot, turnip and artichoke into the boiling water.

	


	
	Stage 4 -  1 min.
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	Wait 30 seconds, then add courgette pieces.

As soon as it comes back to the boil, wait one minute and remove from heat.

	


	
	Stage 5 -  3 min.
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	Drain immediately and put into cold water for a few minutes.

	


	
	Stage 6 -  3 min.
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	Drain again, and the vegetables are done. They can be kept in a sealed container in the fridge.

Note: This can be done the day before.

	


	
	Stage 7 -  20 min.
[image: Scallops with crunchy vegetables and wine sabayon]

	Prepare the reduced white wine by pouring 100 ml  dry white wine (Savagnin grape variety preferably) in a pan over a low heat with a pinch of salt until it reduces by ¼, then leave to cool.

Note: This can be done the day before.

	


	
	Stage 8 -  5 min.
[image: Scallops with crunchy vegetables and wine sabayon]

	Prepare 18  scallops.

	


	
	Stage 9 -  5 min.
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	Don't forget to cut out the small hard muscle at the edge of each scallop.

	


	
	Stage 10 -  5 min.
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	Cut the thickness of the scallop in two.

	


	
	Stage 11 -  5 min.
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	Then leave on absorbant paper.

Note: The scallops can be prepared the day before, in which case protect them with plastic film, and cut them in two only on the day.

	


	
	Stage 12 -  5 min.
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	Cut 30 g  Foie gras in thin slices of about 3 mm - ¼ inch (one piece per scallop), and keep in the fridge, protected by plastic film..

Note: This can be done the day before.

	


	
	Stage 13 -  5 min.
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	On the day:

Reheat the vegetables with a little butter in a pan.

During this time warm serving plates (very important).

	


	
	Stage 14 -  18 min.
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	Make the sabayon with reduced wine and 2  egg yolks, check seasoning, keep warm.

	


	
	Stage 15 -  8 min.
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	Cook the half scallops in a frying pan with some olive oil (possibly use tongs), then salt and pepper each side.

	


	
	Stage 16 -  5 min.
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	Put a layer of hot vegetables in each hot plate.

	


	
	Stage 17 -  5 min.
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	Place 3 half scallops on the vegetables.

	


	
	Stage 18 -  5 min.
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	Put a morsel of foie gras on each, then another half scallop on top.

	


	
	Stage 19 -  5 min.
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	Coat with sabayon, and serve immediately.

	

Remarks
If you're scared of attempting the sabayon, you can replace it with a cream and wine sauce: reduce the 10 cl wine to 5 cl, then add 20 cl cream and leave to thicken over a low heat. At the last minute add a knob of butter while whisking.

If you can't find, or don't like (too bad!) white wine from the Jura region, you can use another dry white wine.


Keeping
To eat right now.


Source
Home made.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	1,196 Kcal or 5,007 Kj	101 gr	65 gr	71 gr
	60 %	39 %	6 %	11 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	77 Kcal or 322 Kj	7 gr	4 gr	5 gr
	4 %	3 %	<1 %	1 %


 	Per person
	Energetic value	Proteins 	Carbohydrates	Fats 
	199 Kcal or 833 Kj	17 gr	11 gr	12 gr
	10 %	6 %	1 %	2 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).Possible allergens in this recipe: Sulfites, Egg, Milk



How much will it cost?
	For 6 people : 15.96 €
	Per person : 2.66 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



This recipe uses (among others)
	[image: Dry white wine]	Dry white wine:  You can get more informations, or check-out other recipes which use it, for example: Fillets of sole Dieppoise, Mushrooms on toast, French style, Cajun pulled pork, Rosemary steamed fish, Pan-fried salmon with white cabbage, ...  All
	[image: Foie gras]	Foie gras:  You can get more informations, or check-out other recipes which use it, for example: Paté en croute (terrine in a pie crust), Foie gras Chantilly , Beef Wellington, Purée of Jerusalem artichokes with foie gras, Foie gras fingers, ...  All
	[image: Scallops]	Scallops:  You can check-out other recipes which use it, like for example: Scallop and leek pancakes, Scallops with cabbage julienne, Scallops with sorrel and Noilly Prat, Pan-fried scallops and chanterelles with Noilly Prat sauce, Scallops with fondue of leeks, ...  All
	[image: Turnip]	Turnip:  You can check-out other recipes which use it, like for example: Minestrone, Pork medallions with "full" turnips, Creamy Winter Vegetable Soup, Loin of pork with herbs and julienne vegetables , Veal Chop With Assortment of Vegetables, ...  All




Other recipes you may also like
[image: Tiramisu]
Tiramisu
 Classic italian recipe (the name means "pull me up" or more poetically, "take me up to the sky"). It's similar to a charlotte in its structure: layers of flavoured biscuits between layers of smooth cream.
481K5  49 min.  July 27th 2013

[image: Chicken nems]
Chicken nems
 Nems are probably the best known Far Eastern dish in France. These small crispy rolls can be made in different flavours: chicken, crab, pork, etc. Making your own is not very complicated, the only difficulty is in the rolling stage. You will find in this recipe full details on how to successfully...
493K3.8  2 hours 21 min.  April 6th 2017

[image: Warm scallop and cabbage salad]
Warm scallop and cabbage salad
 This salad combines the crunchiness of raw white cabbage, the softness of fried scallops and yielding cooked potatoes, bound in a good herb vinaigrette.
54K5  26 min.  January 11th 2015

[image: Chestnut cake]
Chestnut cake
 This delightful cake is doubly chestnutty: it contains chestnut flour, and sweet chestnut purée.
321K5  1 hour 13 min.  May 8th 2020

[image: Fruit crumble]
Fruit crumble
 A fruit pudding: very easy to do and delicious: just a layer of fruit with a golden crunchy topping.
345K4.0  1 hour 11 min.  February 21th 2011




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-04-14)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment




	
	
	
Follow this recipe
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.
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