Scallop Persillade
Pesto

1 bunch Parsley

2 garlic cloves

¼ cup olive oil 

Salt & Pepper TT

1) Chop parsley and garlic up, and add to a bowl.

2)  Slow drizzle the olive oil in and blend. Add S/P TT

3) Clean scallops and season.

4) Heat pan to med-high and add 1 T of olive oil. 

5) Sear scallops for 2 mins each side till golden brown.

