
Thin Spaghetti with Seared Diver Scallops  
in Wine Butter Sauce, Peas and Roasted Asparagus 

Ingredients to serve 6:
12 diver scallops
1 lb. thin thin spaghetti
1 bunch asparagus, trimmed
3 c thawed frozen peas
¼ c white wine
½ c chicken stock
1 Tbsp Wondra, substitute flour
3 Tbsp chopped fresh chives
1 Tbsp finely chopped parsley
5 Tbsp olive oil
3 Tbsp butter
Juice of 1-2 fresh squeezed lemon
Kosher salt and pepper

Directions:
Preheat oven to 400º. 

In a rimmed baking sheet, spread out asparagus in a thin layer. Season with salt and 
pepper and drizzle with olive oil to coat lightly. Roast for about 10 minutes until tender. 
Remove from oven, set aside until cool and cut into 1-inch pieces. 

Prepare pasta according to package directions, reserving about 1½ cups of cooking liquid. 
Drain and keep warm. Set aside pan while preparing scallops.

Meanwhile, using paper towel. gently pat dry scallops, season lightly with salt and pepper 
and sprinkle each side lightly with Wondra. This will help ensure a good sear on your 
scallops. 

For the scallops, if necessary, proceed in 2 batches to avoid crowding. Using a large skillet, 
heat 2 tablespoons of olive oil with 2 tablespoons butter to medium high. When hot, add 
scallops and sear for 4 minutes each side until scallops develop a golden crust on the 
outside and are cooked through. Add white wine and stock then lower heat to simmer as 
pan deglazes and sauce reduces for about a minute or so.  Squeeze lemon on seared 
scallops and sauce.

In pasta cooking pan, heat an additional tablespoon of olive oil and butter, then add drained 
spaghetti to coat.  Next, add the reserved pasta liquid and sauce from the scallops to coat 
pasta. Finally, gently toss in peas and asparagus. 

Divide into bowls, top each bowl with two scallops, garnish with additional herbs and lemon 
if desired. Serve immediately.


