
Coquilles St. Jacques Bonne Femme
★★★★
A+ Entrées, Fish/Seafood, French
Source: Cook's Illustrated French

INGREDIENTS

1.25 lb large sea scallops, tendons removed
1 cup dry white wine
1/2 cup chicken broth
1/4 teaspoon table salt
3 tablespoons butter, divided
1 lb white mushrooms, trimmed and sliced thin
1 large shallot, minced
2 tablespoons AP flour
1 teaspoon minced fresh thyme
1/2 cup heavy cream
1 teaspoon lemon juice

DIRECTIONS

Combine scallops, wine, broth and salt in a large saucepan and add just enough water to cover, if needed. Bring to simmer
over high heat, then reduce heat to low and simmer until scallops are just opaque, 3 to 5 minutes. Using slotted spoon,
transfer scallops to paper towel-lined plate. Increase heat to medium-high and cook liquid until it measures 1.5 cups, about 5
minutes.

Meanwhile, melt 1 tablespoon butter in a 12 inch nonstick skillet over medium-high heat. Add mushrooms and shallot; cover;
and cook, stirring occasionally, until mushrooms have released their liquid, about 5 minutes. Uncover and continue to cook
until mushrooms are just beginning to brown, about 4 minutes longer. Add remaining 2 tablespoons butter and, when butter
has melted, add flour and thyme and cook, stirring constantly, until no dry flour remains and thyme is fragrant, about 1
minute. Slowly whisk in reserved wine mixture, bring to simmer, and cook until thickened, about 2 minutes. Stir in cream,
return sauce to simmer and cook until sauce is thick enough to c oat back of spoon, about 2 minutes longer. Off heat, stir in
lemon juice and season with salt and pepper to taste.

Adjust over rack 6 inches from broiler element and heat broiler. Grease 2-quart broiler-safe baking dish and arrange scallops
in a single layer in dish. Spoon sauce over scallops and broil until sauce is nicely browned, 2 to 3 minutes. Serve
immediately.


