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Cameron’s Kitchen
Scallops with Leek & Chantarelle Ragout
This dish can be served with Basmati Rice found on our website www.cameronhill.ca

Leeks, a distant cousin to asparagus, match well with mushrooms and the creamy sauce only adds to the earthiness. Make sure you clean the chantarelles and leeks of dirt specks before cooking. 

Makes 4 servings

Ragout:

20 to 24 large fresh chantarelle  mushrooms or ¾ ounce dried

4 leeks, white and pale-green parts only, sliced ¼ inch thick

2 tbsp unsalted butter

2 cups whipping cream

½ tsp kosher salt

1/8 tsp freshly ground white pepper

Scallops:

16 large sea scallops

¼ cup unbleached all-purpose flour

½ tsp kosher salt

¼ tsp freshly ground white pepper

1 tbsp unsalted butter

1 tbsp lightly packed finely chopped fresh flatleaf parsley
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Rinse the fresh chantarelles in cool water. Cut any large mushrooms in half vertically. If you’re using dried chantarelles, soak them in hot water for 20 minutes, then drain well. 

Place the leeks in a bowl of cold water for 10 minutes to remove any dirt. Drain and pat dry.

Melt the butter in a large skillet over medium heat until it foams. Add the leeks and sauté for about 3 minutes or until they begin to soften. Add the mushrooms and continue to sauté for 3 minutes.

Pour in the cream, bring to a low boil and simmer gently for about 10 minutes or until the cream thickens and coats the vegetables. Add the salt and pepper.

Meanwhile, lightly dredge the scallops in flour and sprinkle with salt and pepper. Heat a large skillet over high heat and add the butter. When the butter stops foaming, add the scallops and cook for 1 to 2 minutes per side or until they are golden brown and just cooked through. Use more butter if needed.

Spoon the leeks and mushrooms into shallow bowls and top with the scallops and sprinkling of parsley.
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