




Breaded Pan-Fried Scallops


(“Scallops Meunière” from Joy of Cooking)





	Dry Scallops with a clean towel.





	Bread Scallops using 3 separate small bowls:


		1) Flour seasoned with BAM! and Old Bay Seasoning, then


		2) Mixture of 1 Egg, 2-3 tsp Milk, 2 tsp Olive Oil, then


		3) Italian Bread Crumbs





	Let dry on a rack about 15 min





	Sauté in ~1/4” Olive Oil in heavy skillet over medium heat.


		Agitate frequently.  Turn once.


		About 5-8 min each side depending on size.


		(Don’t burn them.)





	Serve with Tartar Sauce:


		-Hellman’s Real Mayo


		-Hotdog Relish to taste


		-(A little Horseradish and/or BAM!)
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