
  

  Petites—The Smallest


  BECAUSE THESE CERTIFIED FARMED LIVE PETITE SCALLOPS VARY in size according to their age—usually 1½ to 3½ inches—one thinks of procedures rather than precise recipes. All sizes have adductor muscles, that part familiar from wild-caught scallops and the flavor we associate with scallops. The bodies of small scallops have a nearly sweet flavor, the bodies of midsize scallops are mellow, and the largest scallops are more assertive. Just as peanuts, cashews, and almonds have much in common but are not quite interchangeable, so too with various sizes of whole farmed scallops.


  Whether you are planning to make starters or comfort food, you will need to shuck the scallops and remove the digestive gland. Rinse off the shells and remove any excess barnacles and seaweed growth. Add 1 inch of your liquid of choice to a cookpot; perhaps put a steamer basket in the pot. Add the scallops and cover with a lid. Heat just long enough to make the shells pop open. Even the largest farmed scallops almost never need more than 4 minutes’ cooking. (Raw scallops are also quite easy to shuck by inserting a knife in the narrow space at the hinge.)


  Overcooking makes scallops of all sizes tough. The cooking process releases delicious fluids that make a great component of dipping sauces. One has to be extremely careful about spicing in order to not overwhelm the delicate taste, which is akin to what is so special about lobster claws and more subtle than the flavors of clams and mussels.
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  Petite scallops
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  Butter braising


  BUTTER-BRAISED PENBAY “POPCORN”


  Even the smallest petites cook wonderfully by what is essentially braising in butter. You need add no water to cook them. Use a heavy-bottomed pot such as a Dutch oven or a wok. Heat a ¼-inch layer of melted butter to cover the bottom of the pan. You will be surprised how small an amount that is for most of your pots. Toss the scallops in the melted butter. Cover with a lid and cook for 1 minute, making sure the heat is not enough to brown the butter. Open the lid and stir the scallops. Cook 1 more minute and check to see that most shells have opened. Let the scallops cool to room temperature. The resulting sauce in the bottom of the pan is a wonderful dipping sauce. (You could season it with a little garlic, lemon, or wine.)


  Serve a platter of the scallops with a small container (lobster butter dishes?) of the resulting dipping sauce. With a little practice, you can insert scissors or use flat shells as knives to remove the gut, leaving the whole scallop still attached inside the shell. Or for an informal occasion, demonstrate gutting and let your guests shuck and “gut” their own. There you have it: popcorn petite scallops. Like peanuts or popcorn, you will want to just keep eating them!


  STEAM-SHUCKING


  LOW-FAT PETITES


  Instead of butter braising—delicious but a bit messy—steaming in a steamer basket is a very efficient way to prepare scallops for any dish. As above, you need only a shallow layer of liquid to accomplish 1 minute of cooking, almost certainly not more than 1 cup of water for this method. Give the scallops a good stir and cook in a covered pot; after 1 minute, all will have gaped open for easy gutting. The liquid is now water plus scallop juice and has a distinctive color and delicious flavor. At this point, you may wish to add a little butter for your dipping pleasure.


  A fair number of our scallop dishes rely on some rewarming. You can add flavor and rewarm at the same time by browning butter in a pan. When the butter begins to color, add your scallops. Allow them to heat but not to cook further. You want the scallops to remain tender.


  AMUSE-BOUCHE


  Once you have mastered the technique of steaming petite scallops, why not show off your inventiveness as a creative chef? Not quite an appetizer and not solely for restaurants, here is your opportunity to showcase the petite scallops and their inherent liquid in all the subtle superiority of whole farmed scallops.
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  Petite amuse-bouche
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  Lebanese inspired




  

  Medium Size


  THE FLAVOR OF THESE SCALLOPS IS SLIGHTLY STRONGER THAN that of the tiny ones, making them ideal for many other appetizer recipes with more ingredients. Not surprisingly, the best flavor combinations are apt to come from classic regional traditions. Pictured here are Lebanese-inspired scallops with artichokes, hummus, and Manchego cheese. Ever since humans evolved, cooks most likely have been experimenting with whatever plants and animals were found locally. Just as likely, the best tricks were passed along. Traditional recipes—it’s grandmothers all the way back!
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  Medium scallops
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  Mediterranean inspired


  WESTERN MEDITERRANEAN


  Currently it is fashionable to refer to appetizers as starters. But when is a start not a starter? When it’s tapas or petiscos. Tasty tidbits or small plates in Spain and Portugal are the whole meal; the savory assortment of cheeses, cured meats, seafood, olives, etc. are not followed by main courses.


  Spain


  MANCHEGO SCALLOPS


  All-purpose appetizer for any size and amount of scallops


  Place some butter, wine, and garlic or lemon into a flat pan or wok. Add a little water if your scallops are small or many. Cover and cook scallops just until they open, 1−4 minutes, depending on number and size. Cool the scallops, remove from the shell, and gut them. Dip gutted scallops in the rich cooking liquid and shake off any excess liquid. Place any number of scallops you like onto a shell or a simple cracker, such as rice thins. Top with a dusting of grated Manchego sheep’s milk cheese or a similar mild hard cheese. Any moderately sharp, rather hard cheese, such as pecorino or Parmigiano Romano, makes a fairly satisfactory substitute. Garnish as you wish.
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  Venetian style


  Italy


  We know that ancient Egyptians used garlic, native to Central Asia. Romans used the native plants they found around them, such as basil, rosemary, bay, dill, and thyme—all characteristic of the cuisines of the area today. By the first century CE, lemons had arrived via shipping from India, Burma, and China. Venice was a thriving center of the spice trade from the Far East. The simple yet elegant Venetian style of preparing scallops cannot be bettered even today.


  Crudo is Italian for “raw.” Neither fresh-raw nor frozen-raw whole scallops are very appealing, but a brief braising, shucking, and gutting will prove more satisfactory in both flavor and mouthfeel.


  VENETIAN CRUDO-STYLE


  Think of these lightly braised, ever-so-delicate scallops as Venetian crudo-style.


  Braise scallops—especially those that are large enough to have roe—in butter, olive oil, and perhaps the faintest whiff of garlic. Consider using a Meyer lemon for its milder flavor. Remember, these scallops are delicate and do not like to be overwhelmed. Crudo usually refers to raw fish with a variety of Italian spices, but this crudo-style scallop dish is a more subtle thing altogether. You may wish to dust lightly with parsley. (You also will probably be quite happy using scallops that have been prepared and frozen in the olive oil/garlic/lemon Venetian broth described above.) Serve on the half shell with a slice of lemon as garnish.
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    Coquilles St.-Jacques


  France


  COQUILLES ST.-JACQUES


  The web is full of recipes for Coquilles St.-Jacques from everyone from Julia Child to our modern TV chefs. They call for a base of sautéed mushrooms dressed with a cheese sauce, and all use the large adductor muscle of the wild scallop. Instead of those recipes, here is a summary of the essential procedure.


  Make a cooking stock of 1 part vermouth or dry white wine or sherry to 2 parts water with a bit of diced onion or shallots, garlic, a dash of lemon juice, and a little parsley, bay, and/or thyme. Poach finely diced mushrooms—cremini, chanterelles, or good old grocery store button mushrooms—in this stock for 5 minutes. Add the whole farmed sea scallops for 1 or 2 minutes, until they open and release their juices to the stock.


  Shuck and gut the scallops. The mid- to larger-size scallops have a stronger flavor than the smaller ones and hold up to the flavors in this recipe well. If you want a cream sauce component, melt butter and make a roux with flour, being careful not to brown the flour. (Wondra works well.) Stir in equal parts of the cooking liquid and half-and-half or cream, and pour this cream sauce over the bed of mushrooms and scallops in the shells.


  With or without the cream sauce, reduce the stock and pour a bit on the mushrooms and scallops. Dust the mound of scallops with buttered bread crumbs and grated swiss cheese or
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  SCALLOPS IN CHAMPAGNE BUTTER SAUCE


  

  

  

  

  

  Portugal


   PORT SCALLOPS
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  EASTERN MEDITERRANEAN


  Greece


   GREEK-STYLE DRESSING


  

  The Middle East


   HUMMUS/TAHINI SPREAD


  

  Turkey


   BRAISED SCALLOP SPREAD
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  Lebanon


   SCALLOP-STUFFED ARTICHOKES
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    Bags of spat to start a season
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  Beautiful Bountiful Planet


  Let us eat with care and be mindful of the impacts


  our choices have on the environment and our bodies.


  Let us eat with joy that we may continue


  to participate in the sustenance of the seas.


  And let us eat together to remind us


  of what unites us all on this blue, beautiful, bountiful planet.


  —BARTON SEAVER
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  Father and son working together
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  Marnie Reed Crowell is a natural history writer with a master’s degree in Biology. She came to Maine with her ecologist husband, Ken, who was doing biogeography research on the islands off Deer Isle. One of the island’s acknowledged best cooks took Marnie under her wing and taught her authentic island ways to deal with seafoods. This project was born when her friend Marsden one day bemoaned that folks did not really know what to do with his aquaculture sea scallops. Marsden saw to it that Marnie was well supplied with scallops.


  Being married to an ecologist meant research trips and conferences around the world for Marnie. Over the years she gathered recipes from Canada, Asia, Africa, South America, and Europe. “What country are we tonight?” Ken more than once inquired, gazing at his plate of her experiment of the day.


  Marnie’s books include Greener Pastures: In Praise of Traditional Country Living; Great Blue: The Odyssey of a Great Blue Heron; Flycasting for Everyone; and The Heron Witch.


  Her articles appear in numerous magazines, including Down East, Redbook, Reader’s Digest, Working Waterfront, and Audubon.
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  Marsden Brewer has for the past two decades focused on figuring out how to make farming scallops work for Maine. He is a third-generation Maine fisherman and has been fishing all his life, whether it’s what he calls low-water urchining, scalloping, or offshore ground fishing, shrimping, and lobstering. Knowing Penobscot Bay so well, Marsden sees that we are entering an era where fishermen need to adapt in order to turn harvesting from today’s ocean into a sustainable success story. With his son, Bob, he now farms sea scallops.


  A former president of Maine Aquaculture Co-operative and former member of the Department of Marine Resources Advisory Council, Marsden served as selectman for the town of Stonington for six years, and so has his wife, Donna. She runs Red Barn Farm, their retail shop featuring lobsters, scallops, and their farm products.
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  Chef Barton Seaver is known for his graciously humble manner and inspiringly contagious enthusiasm for the culinary gifts of the sea. He is one of the world’s leading sustainable seafood experts and educators. Before leaving the restaurant industry to pursue his interests in sustainable food systems, he was an award-winning chef leading top seafood restaurants in Washington, DC. After traveling the world with the National Geographic Society, he translated his experiences into his leadership in the area of sustainable seafood innovations. As a member of the United States Culinary Ambassador Corp, Barton facilitates international conversations on sustainability and the role of food in resource management and public health. As director of the Sustainable Seafood and Health Initiative at the Harvard School of Public Health, Barton led initiatives to inform consumers and institutions about how our choices for diet and menus can promote healthier people, resilient ecosystems, more secure food supplies, and thriving communities. He also served as a senior advisor in Sustainable Seafood Innovations at the University of New England and as a sustainability fellow at the New England Aquarium.


  An internationally recognized speaker, Barton has written seven seafood-centric books, including For Cod and Country, Two If By Sea, American Seafood, and The Joy of Seafood. Seaver has contributed to Coastal Living, The Coastal Table, Cooking Light, Every Day with Rachael Ray, Fine Cooking, Fortune, Martha Stewart’s Whole Living, The New York Times, O: The Oprah Magazine, Saveur, and The Washington Post, among many others. He has appeared on 60 Minutes, CNN, NPR, 20/20, and the TED stage. Seaver hosted In Search of Food on the Ovation Network and Eat: The History of Food on National Geographic TV.


  He is also the founder of Coastal Culinary Academy, a multi-platform initiative that seeks to increase seafood consumption through seafood-specific culinary education for all levels of cooks.


  Barton resides in coastal Maine, a stone’s throw away from a working waterfront, with his wife, son, and their flock of heritage chickens. To learn more about Barton’s endeavors, visit bartonseaver.com/
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