Grilled Scallops with Mango Beurre Blanc

Makes 4 Servings
Cook time: 15 minutes

Ingredients:

Olive oil, as needed

1 (12-ounce) jar mango salsa

1/2 cup white wine

4 tablespoons unsalted butter, cut into small pieces
Salt and ground black pepper to taste

1 1/4 pounds large unsoaked sea scallops

Directions:

Heat a grill set up for direct grilling until hot, brush the grill rack with oil.

Puree the salsa until smooth in a blender or food processor and set aside.

Boil the wine in a medium skillet over high heat until reduced by half. Add the salsa and
heat to boiling. Reduce the heat to a simmer, stir in the butter until melted and
incorporated into the sauce. Season with salt and pepper and keep warm until needed.
Remove any short, hard strips from the short edge of the scallops. Pat the scallops dry
with paper towels, and season with salt and pepper. Coat with oil and grill until the
scallops are resilient and browned on both sides, about 2 minutes per side. Serve the
scallops topped with sauce.



