
1. Onion Powder, Garlic Powder, Smoked Paprika & Whole Dried Parsley

20 oz Sustainably Sourced Sea Scallops

1 cup Red Rice Blend

1/2 lb Sugar Snap Peas

3/4 lb Asparagus

1 oz Pickled Peppadew Peppers

5 oz Baby Spinach

1 bunch Mint

1 Lime

2 oz Salted Butter

1/4 cup Mascarpone Cheese

1 1/2 tsps Calabrian Chile Paste

2 Tbsps Roasted Pistachios

1 Tbsp Weeknight Hero Spice Blend1

PREMIUM

Share your photos with #blueapron

50–60 MINS         4 SERVINGS

Ingredients

Serve a bottle of Blue Apron wine  
with this symbol: Full & Savory.

blueapron.com/wine

WHY WE LOVE THIS DISH
Nothing says spring quite like the 
celebration of Mother’s Day, or 
the debut of crisp, verdant snap 
peas and asparagus, which we’re 
showcasing here alongside a hearty 
red rice blend—all topped with 
delicate seared scallops basted 
with a bright and zesty pan sauce. 
A garnish of fragrant fresh mint is 
the perfect finishing touch for this 
vibrant, seasonal dish.

Pan-Seared Scallops &  
Lime Butter
with Spring Vegetable Rice



• Add the spinach; season with salt and pepper. Cook, stirring  
occasionally, 1 to 2 minutes, or until the vegetables are softened and  
the spinach is wilted. Turn off the heat. 

• Transfer to the pot of cooked rice; add the chopped peppers,  
mascarpone, the juice of 1 lime half, and as much of the chile  
paste as you’d like, depending on how spicy you’d like the dish to be; 
stir to combine. 

• Taste, then season with salt and pepper if desired. Cover to keep warm. 
• Wipe out the pan.

4  Cook the scallops & serve your dish
•  Pat the scallops dry with paper 

towels. Using your hands,  
remove and discard the tough 
side muscle from each scallop. 
Season on both sides with salt, 
pepper, and the spice blend. 

• 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 the scallops, then add the butter, the juice of the remaining lime 
half (carefully, as the liquid may splatter), and 2 tablespoons of water. 
Cook, stirring constantly and spooning the sauce over the scallops, 1 to 2 
minutes, or until coated and cooked through. 

• Turn off the heat. 
• Serve the finished rice topped with the cooked scallops (including any 

sauce from the pan). Garnish with the chopped pistachios and mint 
leaves (tearing just before adding). Enjoy!

1  Cook the rice
• Fill a medium pot 3/4 of the way 

up with salted water; cover and 
heat to boiling on high. 

• Once boiling, add the rice  
and cook, uncovered, 30 to 32 
minutes, or until tender. Turn off 
the heat. 

• Drain thoroughly and return to 
the pot.

2  Prepare the ingredients 
•  Meanwhile, wash and dry the 

fresh produce. 
• Snap off and discard the  

tough, woody stem ends of the 
asparagus; cut into 1-inch pieces 
(keeping the pointed tips intact). 

• Pull off and discard the tough 
string that runs the length of 
each snap pea pod. Halve the 
peas crosswise. 

• Roughly chop the peppers. 
• Halve the lime crosswise. 
• Roughly chop the pistachios.
• Pick the mint leaves off the stems.

3  Cook the vegetables & finish the rice
•  In a large pan (nonstick, if you 

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

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

Step 3 continued:

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.”


