
10 oz Sustainably Sourced Sea Scallops

1 Pasture-Raised Egg

1/2 cup Long Grain White Rice

2 ears of Corn

3 oz Baby Spinach

1 Lime

3 Tbsps Asian-Style Sautéed Aromatics

1 Tbsp Soy Sauce

2 Tbsps Soy Glaze

1 Tbsp Sambal Oelek

1 Tbsp Sesame Oil

1 Tbsp Rice Vinegar

3 Tbsps Roasted Cashews

1 tsp Black & White Sesame Seeds

30–40 MINS         2 SERVINGS

PREMIUM

Share your photos with #blueapron

Ingredients

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

blueapron.com/wine

WHY WE LOVE THIS DISH
Delicate sea scallops (basted with a 
spicy-sweet duo of sambal and soy 
glaze) are perfectly balanced by a 
base of hearty, umami-rich fried 
rice—cooked with sesame oil, soy 
sauce, and cashews, then tossed 
with tender veggies and egg.

TECHNIQUE TO HIGHLIGHT
When cutting the kernels off of raw 
corn, we recommend standing the 
cob upright (making sure you have a 
good grip on the top) in the center of 
a rimmed sheet tray, which will help 
to catch all of the loose kernels as 
you cut vertically down the cobs.

Soy-Glazed Scallops
over Corn & Spinach Fried Rice



• Using a spoon, move the vegetables to one side of the pan. Add a drizzle 
of olive oil to the other side, then add the beaten egg. Cook, constantly 
stirring the egg, 30 seconds to 1 minute, or until cooked through. Stir the 
vegetables and egg to thoroughly combine. 

• Transfer to a large bowl. Taste, then season with salt and pepper if 
desired. 

• Wipe out the pan.

4  Make the fried rice 
•  In the same pan, heat the  

sesame oil on medium-high 
until hot. 

• Add the cooked rice in an even 
layer. Cook, without stirring, 3 to 
4 minutes, or until slightly crispy. 

• Turn off the heat. Stir in the soy 
sauce, cashews, and vinegar. 

• Transfer to the bowl of cooked 
vegetables and egg; stir to combine. Taste, then season with salt and 
pepper if desired. 

• Cover with foil to keep warm.
• Wipe out the pan.

5  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 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 the scallops; add the spicy soy glaze (carefully, as the liquid may 
splatter). Cook, constantly spooning the glaze over the scallops, 1 to 2 
minutes, or until coated and cooked through. 

• Turn off the heat. Evenly top with the juice of 2 lime wedges. 
• Serve the fried rice topped with the cooked scallops (including any 

glaze from the pan). Garnish with the sesame seeds. Serve the  
remaining lime wedges on the side. Enjoy!

1  Cook the rice 
• Carefully rinse the rice (sifting 

through for any impurities). 
Drain thoroughly.

• In a small pot, combine the  
rice, a big pinch of salt, and 
1 cup of water. Heat to boiling 
on high. 

• Once boiling, reduce the heat 
to low. Cover and cook, without 
stirring, 13 to 15 minutes, or until the water has been absorbed and the 
rice is tender. 

• Turn off the heat and fluff with a fork.

2  Prepare the ingredients 
•  Meanwhile, wash and dry the 

fresh produce. 
• Remove any husks and silks  

from the corn; cut the kernels  
off the cobs. 

• Quarter the lime.
• In a bowl, combine the soy glaze 

and as much of the sambal 
oelek as you’d like, depending 
on how spicy you’d like the dish to be. 

• Crack the egg into a separate bowl; season with salt and pepper. Beat 
until smooth.

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

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

• Add the corn kernels in an even 
layer. Cook, without stirring, 
3 to 4 minutes, or until lightly 
browned (be careful, as the corn 
may pop as it cooks). 

• Add the sautéed aromatics; 
season with salt and pepper. Cook, stirring frequently, 30 seconds to  
1 minute, or until combined. 

• Working in batches if necessary, stir in the spinach until slightly wilted. 

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.”


