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ROMAINE WRAPPED 
SEARED SCALLOPS

Serves 2 to 3.
By Dennis W. Viau; an original recipe.

Sea scallops (sometimes seen as divers’ scallops) are 
expensive but delicious. This recipe is a quick and easy way 
to serve seared scallops for a light luncheon or a simple fish 
course.

Ingredients:
6 large sea scallops (about 1 to 1½ ounces/28 to 43g) each
Salt and pepper
3 large Romaine lettuce leaves, trimmed of center rib
Oil for frying, such as corn oil or peanut oil
Italian salad dressing, preferably homemade (there is a recipe on my web site)

Directions:
Lightly season the scallops on both sides with salt and pepper.

Trim the lettuce leaves to remove the center rib, cutting each leaf in half from end to end.

Heat the oil in a heavy skillet until very hot, over medium-high heat. It should be nearly at the smoke point, 
about 400°F (200°C).

Arrange scallops in the hot oil and fry 2 to 2½ minutes, until a golden brown. Then turn and sear the other 
side.

Place half a Romaine leaf on a clean surface and spoon a small amount (maybe half a teaspoon) of salad 
dressing down the center. (This is where a good homemade salad dressing, rich in herbs, will flavor the dish 
well.) Arrange a seared scallop (it should be hot from the pan) on the leaf, toward the white stem end, and 
roll toward the green end, encasing the scallop in the leaf. Continue until all the scallops are rolled.

Plate and serve immediately. For a light side dish you could include sliced tomatoes dressed with extra virgin 
olive oil, salt, and pepper, or make a rice pilaf or soup.

The step-by-step photos were removed. See the video for the preparation.
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