
10 oz Sustainably Sourced Sea Scallops

1 Small Baguette

6 oz Asparagus

4 oz Grape Tomatoes

3 oz Radishes

1 Shallot

2 cloves Garlic

1 oz Balsamic-Marinated Cipolline Onions

1 bunch Parsley

1 Lemon

1/4 cup Cream

1 oz Salted Butter

1 oz Garlic & Herb Spreadable Butter

1 Tbsp Verjus Blanc

1/3 cup Mirepoix

1/4 tsp Crushed Red Pepper Flakes

PREMIUM

Share your photos with #blueapron

30–40 MINS         2 SERVINGS

Ingredients

Serve a bottle of Blue Apron wine  
with this symbol: Crisp & Fruity. 

blueapron.com/wine

WHY WE LOVE THIS DISH
Our rich, creamy fresh tomato sauce 
is perfectly balanced by delicate, 
simply seared scallops, plus a side 
of crispy garlic-herb bread to soak 
it all up.

TECHNIQUE TO HIGHLIGHT
Sea scallops develop a delightfully 
golden brown exterior when 
seared in the pan—just be sure to 
thoroughly pat them dry, as excess 
moisture will prevent that delicious 
browning.

Seared Scallops in  
Creamy Tomato Sauce
with Asparagus & Garlic-Herb Bread



3  Cook the vegetables
•  Meanwhile, in a large pan  

(nonstick, if you have one),  
heat a drizzle of olive oil on 
medium-high until hot. 

• Add the halved asparagus; 
season with salt and pepper. 
Cook, stirring occasionally, 3 to 4 
minutes, or until lightly browned 
and softened. 

• Add the quartered radishes; season with salt and pepper. Cook, stirring 
occasionally, 2 to 3 minutes, or until slightly softened. 

• Add the plain butter. Cook, stirring constantly, 1 to 2 minutes, or until 
melted and thoroughly combined. 

• Turn off the heat; stir in the chopped onions and the juice of 2 lemon 
wedges. 

• Transfer to a plate; cover with foil to keep warm. 
• Rinse and wipe out the pan.

4  Make the garlic-herb bread
•  Place the halved baguette on a 

sheet pan, cut side up. 
• Evenly spread the softened 

butter onto the cut sides of  
the bread. 

• Toast in the oven 6 to 8 minutes, 
or until lightly browned and 
slightly crispy. 

• Transfer to a cutting board and 
carefully halve on an angle.

5  Cook the scallops & serve your dish
•  Meanwhile, pat the scallops dry 

with paper towels. 
• Using your hands, remove and 

discard the tough side muscle 
from each scallop. Season with 
salt and pepper on both sides. 

• In the same pan, heat a drizzle  
of olive oil on medium-high 
until hot. 

• Add the seasoned scallops in an even layer. Cook 4 to 5 minutes, or 
until browned. Flip and cook 1 to 2 minutes, or until lightly browned and 
cooked through. 

• Turn off the heat. Evenly top with the juice of the remaining lemon 
wedges. 

• Divide the sauce between two serving dishes.
• Serve the sauce topped with the cooked scallops. Serve the cooked 

vegetables and garlic-herb bread on the side. Garnish the scallops 
with the chopped parsley. Enjoy!

1  Prepare the ingredients
• Remove the spreadable butter 

from the refrigerator to soften. 
• Place an oven rack in the center 

of the oven; preheat to 450°F. 
• Wash and dry the fresh produce. 
• Peel and roughly chop 2 cloves 

of garlic. 
• Peel and finely chop the shallot. 
• Halve the tomatoes. 
• Snap off and discard the tough, woody stem ends of the asparagus; halve 

crosswise. 
• Quarter the radishes lengthwise. 
• Roughly chop the onions.
• Quarter and deseed the lemon. 
• Halve the baguette. 
• Roughly chop the parsley leaves and stems. 

2  Make the sauce 
•  In a medium pot, heat a drizzle  

of olive oil on medium-high 
until hot. 

• Add the chopped garlic and 
chopped shallot; season with 
salt and pepper. Cook, stirring 
frequently, 1 to 2 minutes, or 
until lightly browned and slightly 
softened. 

• Add the mirepoix (carefully, as the liquid may splatter) and as much  
of the red pepper flakes as you’d like, depending on how spicy you’d 
like the dish to be. Cook, stirring frequently, 1 to 2 minutes, or until  
softened and the liquid is reduced in volume. 

• Add the halved tomatoes and 2 tablespoons of water; season  
with salt and pepper. Cook, stirring occasionally and pressing on the 
tomatoes with the back of a spoon, 2 to 3 minutes, or until the liquid is 
slightly thickened. 

• Add the cream and verjus. Cook, stirring occasionally, 2 to 3 minutes, or 
until slightly thickened. 

• Turn off the heat. Taste, then season with salt and pepper if desired. 
Cover to keep warm. 
 

blueapron.com

To view this recipe’s full nutrition information, SEE FULL RECIPE in the current tab of your account at blueapron.com or in the Blue Apron app, 
then click on VIEW FULL NUTRITION. Food safety handling information: blog.blueapron.com/foodsafety

Produced in a facility that processes crustacean shellfish, egg, fish, milk, 
peanuts, soy, tree nuts, and wheat.

Blue Apron, LLC 
New York, NY 10005

CONTAINS: SEE INGREDIENT PACKAGING FOR ALLERGEN(S).  
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COOK ALONG WITH

 “Alexa, �nd Blue Apron recipes.”


