
Grilled Scallops with 
Pomegranate Brown Butter 
and Toasted Hazelnuts
INGREDIENTS
5 tbsp. olive oil
5 tbsp. hazelnut oil
2 tbsp. tarragon vinegar or champagne vinegar
1 tsp. Dijon mustard
Kosher salt and freshly ground black pepper
3 heads red endive (about 8 oz.)
3 heads yellow endive (about 8 oz.)
1 cup loosely-packed flat-leaf parsley leaves
1 tbsp. finely chopped tarragon
2 sticks unsalted butter
1 cup pomegranate seeds
3 tbsp. pomegranate juice
1 1⁄2 lbs. scallops (about 16)

INSTRUCTIONS
1. In a small bowl, whisk the hazelnut and olive oils with the vinegar and Dijon mustard, and season the vinaigrette with salt and pepper.
2. Meanwhile, thinly slice 2 heads of each red and yellow endive and place in a large bowl along with the parsley and tarragon and season with salt and pepper. 
Separate the leaves of the remaining red and yellow endives, halve crosswise, and add to the bowl.
3. In a small skillet, melt the butter over medium-high heat and cook, stirring, until browned and smells nutty, 4 to 5 minutes. Stir in the pomegranate seeds and juice 
and keep warm.
4. Heat a grill over high. Season the scallops with salt and pepper and, working in batches, grill the scallops, turning once, until charred, about 3 minutes. Transfer the 
scallops to a plate and keep warm.
5. To serve, pour the vinaigrette over the salad and toss to combine. Arrange the salad on a serving platter, top with scallops, and spoon the pomegranate sauce over 
the top.
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Serves 8


