
Sweet, salty, earthy, smoky, tangy: Juggling such contrasting flavors 
is a balancing act that separates masterful cooks from good ones. 
"It's what makes for a finished dish." says chef Deborah Snow of Blue 
Heron Restaurant. '"Where's the balance?' is the question I'm always 
telling my chefs to ask themselves." Pan-Seared Sea Scallops with 
Bacon, and Cider Reduction is delicious proof that the question h^ 
been astod, indeed—and answered. 



T H E D I S H 

Pan-Seared Sea Sca l lops 
wi th Lenti ls, Bacon , 

and C ider Reduc t i on 
Lentilles du Puy are lighter than other 

lentils and hold their shape especially 

well during cooking. 

6 SERVINGS 

MASCARPONE CREAM 

Vi cup dry white wine 

2 tablespoons chopped shallots 

Vii cup Whipping cream 

Vi cup mascarpone cheese 

1 teaspoon finely grated lemon peel 

W teaspoon chopped fresh chives 

CIDER REDUCTION 

2 cups apple cider 

1 cup apple cider vinegar 

V4 cup chopped shallots 

LENTILS 

6 whole Cloves 

1 medium onion, peeled 

6 cups water 

1W cups French green lentils (lentilles 
du Puy; about 12 ounces) 

2 bay leaves 

6 slices thick-cut applewood-smoked 

bacon, cut crosswise Va Inch thick 

Vi cup chopped shallots 

1 teaspoon chopped fresh thyme 

SCALLOPS 

6 tablespoons butter, divided 

18 sea scallops, patted dry 

2 tablespoons olive oil 

FOR MASCARPONE CREAM: P lace wine 

and shal lots in heavy smal l saucepan. 

Boil unt i l a lmos t dry, abou t 6 minutes . 

? Add c ream. Boi l unt i l r educed by half . 

abou t 2 m inu tes . St i r in masca rpone , 

l emon peel , and ch ives, oo AHEAD 

Can be made l day ahead. Transfer to 

small bowl; cover and chill. Rewarm 

before serving. 

FOR CIDER REDUCTION: P lace Cider, 

vinegar, and sha l lots in heavy med ium 

saucepan . Boi l unt i l r educed to V4 

cup, about 15 minutes. Strain; discard 

solids in strainer. Return cider mixture 

to pan. DO AHEAD Cider reduction 

can be made I day ahead. Cover 

and refrigerate. 

FOR LENTILS: Press th in end of 

c loves into pee led on ion . Place on ion 

in heavy large saucepan . A d d 6 cups 

water , lenti ls, and bay leaves. Br ing to 

boil. Reduce hea t t o med ium- low and 

s immer unt i l lenti ls are tender, st i rr ing 

occasional ly, abou t 50 minutes. 

Meanwhi le , cook bacon in heavy 

large ski l let o ve r med i um heat unt i l 

cr isp. Using s l o t t ed spoon , t r ans fe r 

ba con t o paper t owe l s . Pour all 

bu t 3 tab l e spoons fat f r o m skil let. 

Add sha l lots t o ski l let and sau te 

ove r med i um hea t unt i l go lden, about 

2 minutes . 

Drain lenti ls, d iscard ing onion and 

bay leaves. Add rese rved bacon, lentils, 

and t h yme t o shal lots, DO AHEAD 

Lentils can be made 2 hours ahead. Let 

stand at room temperature. Rewarm 

over medium heat, stirring often. 

FOR SCALLOPS: Br ing cider reduct ion 

to s immer. Whisk in 5 tablespoons 

but te r , 1 t ab l e spoon at a t ime. 

Keep wa rm. 

Season scal lops w i th salt and 

pepper. Me l t 1 tab lespoon bu t t e r w i th 

oil in heavy large skil let over med ium-

high heat. Add scal lops and cook unti l 

b rown, about 2 minutes per side. 

Divide lenti ls among 6 plates. 

A r range 3 scal lops a top lenti ls on each 

plate. Drizzle c ider reduc t ion over 

scal lops and a round lentils. Drizzle 

wa rm masca rpone c ream over. 

T H E R E S ' 

Manresa 
Los Gatos, C A 

coves 
qarlic 

Un l e s s y o u ' v e e a t en at Manresa , 

y o u ' v e neve r t a s t e d a c h i c k e n 

C a e s a r l ike th i s o ne . Ingred ien ts 

tha t a re n o r m a l l y s e r v ed r aw are 

s l o w - c o o k e d , t u rn i ng t he e x p e c t e d 

u p s i d e - d o w n . In this ve r s i on , t he 

gar l i c is b l a n c h e d six t imes , w i t h 

f r esh w a t e r e a c h t i m e t o l e e ch a w a y 

t he s t i n g . T h e l e t t u ce is b r o i l e d . T h e 

d r e s s i n g is r e c o n s i d e r e d a s a s au ce . 

A n d t h e resu l t is heaven ly . Th ink o f it 

as a Caesa r , d e c o n s t r u c t e d . 

T H E D I S H 

"L ike a Caesar" 
Meyer l emons add a f loral note, but if 

you can ' t f ind t hem, regular lemons 

work jus t f ine. 

4 SERVINGS 

MEYER LEMON MAYONNAISE 

3 tablespoons Meyer lemon juice 

2 tablespoons water 

2 large egg yolks 

1 cup grapeseed oil >-
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