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Presents

Andalucia Spain

Seared Scallops with Pepper Relish

4 ea.

U10 scallop

¼ cup

red bell pepper, diced

¼ cup

red onion, diced

1/8 cup
cilantro, chopped

¼ cup

olive oil

1/8 cup
aged red vinegar

3 ea.

Soupspoon chopped oregano

4 ea.

puff pastry shells



salt, pepper and tabasco

Method of Preparation:

Mix diced vegetables, herbs, olive oil, vinegar, salt, pepper and tabasco. Pan sear scallops in hot olive oil. Pour vegetable mix into puff cups and top each with a seared scallop.

