Sea Scallops in Cream Sauce

One and a half pounds of sea scallops
Flour to coat the scallops
Salt to season the scallops
Black pepper to season the scallops
2 tablespoons olive oil
3 tablespoons butter
6 plum tomatoes
2 tablespoons fresh parsley
2 cloves of garlic
6 heaping tablespoons of fresh basil
Three-quarters of a cup of heavy cream
One loaf of French bread

This is a delicious dish. The cream sauce has a lot of flavor to it, and the strips of plum tomato and fresh basil give it a festive look. The basil adds a nice shading to the taste.

To prepare, wash the scallops thoroughly, to remove any sand that might be creased into their white flesh. Then wash them thoroughly again. Nothing spoils a scallop dish more than the grit of sand between your teeth.

Wrap the wet scallops in paper towels, gently tumbling them around within the paper like fat blind babies, to dry them.

Put a quarter cup of flour in a paper or plastic bag, then drop the heavy scallops inside, using your hand to close the top of the bag, like shutting off air to a throat, tossing the scallops sideways until they're lightly coated with the flour.

Heat a skillet to medium heat, and once it's reached that temperature, place a tablespoon of olive oil in the skillet, and melt in that oil two tablespoons of butter.

Once the butter is fully melted down to yellow bubbles, gently place the floured scallops into the skillet, sautéing them on both sides until they're cooked. Since scallops cook quickly, this should only take a minute or two on each plump side.

Don't crowd the scallops in the skillet. You may have to cook them in two or three batches. Since scallops come in different sizes, remember that large scallops will take slightly longer to cook than medium scallops.

Remove the cooked scallops to a plate, and season them with salt and pepper. Seafood is known for "taking a lot of salt", but be careful not to sprinkle them with too much salt at this point. If you eat raw tomatoes, use about as much salt on a scallop as you would on a tomato wedge.

Add the remaining olive oil and butter to the skillet, and while the butter melts, slice the plum tomatoes into half-inch slices, and add to the skillet.

Rinse the fresh parsley under cold water to get out any grit, mince two tablespoons worth, and add to the skillet.

Mince the two cloves of garlic, and add.

Cook until you smell the aroma of the garlic, under one minute.

Pour the heavy cream into the skillet.

Reduce the cream, until it coats the back of a wooden spoon, about three or four minutes (or longer. Don't go by minutes. Go by how long it takes for the cream to coat the back of the spoon).

Julienne the fresh basil (cut the basil leaves into thin strips about a half inch wide), and add to the sauce.

Put the scallops back in the skillet. Bathe with the sauce and let simmer about two minutes.

Taste the sauce at this point for seasoning. You may find you need to add a little more salt.

Serve the sauced scallops in bowls, with French bread passed around to mop up the pink and green sauce in which the scallops are immersed.

