
Scallops on Potato Galettes with Leeks and Peas


Make sure you buy the best scallops available. I usually buy mine frozen at Whole Foods when 
they are on sale. Defrost the scallops in the fridge and don’t thaw them at room temperature or 
in the microwave. The scallops will be ruined if you don’t dry them completely before searing 
them and if you overcook them. You will end up with a rubbery mess. What a shame! I made 
the recipe several times during our lockdown for just my husband and myself. We enjoyed 
every bite with a nice glass of wine. The recipe I am posting will feed four . I like to serve three 
to four large scallops per person. This is a light elegant main course that tastes great with a 
green salad with a citrus dressing.

 

Ingredients : 
 

Serves 4


Pea Purée  

1 ½ cups 7oz. 200g  frozen peas thawed

½-1 cup vegetable broth (the amount depends on the desired consistency of your puree)

Salt and pepper to taste


Scallops and Leeks 

6  bacon slices of hickory smoked bacon

3 TBS butter, divided 

4 leeks (about 4 cups)

16 large sea scallops 

1 TBS olive oil

Salt and pepper


Potato Galettes  

5 TBS olive oil or more 

2  8-ounce potatoes


Directions: 

This dish needs to be timed correctly. The leeks and pea purée can be made ahead of time but 
the scallops and potato galettes need to be done as close to dinner as possible. Warm the 
serving plates in the oven, and when it is time to serve, plate the food. Put the leeks on the 
bottom of the dish, add one or two potato galettes, and top with four scallops. Add the juices 
from the frying pan over the scallops. Pour the pea purée around the food and sprinkle the 
whole thing with bacon. It makes a stunning presentation.  


Pea Purée  

Purée the defrosted peas (10 ounces) with ½ to 1 cup of broth until smooth. Adjust the pea 
purée to your taste. I like mine smooth and a little runny. I used my Vita Mix to get a smooth 



consistency. Season with salt and pepper. This can be made one day ahead, but cover and 
refrigerate it. Reheat it and before serving, and thin it with broth if the purée is too thick. 


Scallops and Leeks  

Heat the oven to 200 degrees Fahrenheit to keep the food warm.


Cut the bacon into ½-inch slices and sauté in a heavy large skillet over medium heat until crisp. 
Drain on a paper towel and keep warm in the oven.


Use only the white part of the leeks. I freeze the green part to use in making broth. If the leek is 
large, quarter the white part lengthwise and then slice it into small slices. Wash them in a bowl 
of water and drain. You want about 4 cups of leeks.


Melt 2 TBS of butter in a large frying pan, add the leeks and sauté until they they begin to 
soften, about 3 minutes. Add ½ cup of water, cover, and simmer until the leeks are very tender 
but not brown. Cook until the liquid has evaporated, stirring often, about 8 minutes. Put the 
leeks in an oven-proof dish and keep them warm in the oven. 


Dry the scallops on paper towels until there is no moisture left. You might have to repeat this.  
Put the dry scallops on paper towels and season them on all sides with salt and freshly ground 
pepper. Melt remaining 1 TBS of butter with the oil in a large large frying pan over high heat 
until hot. Add scallops one at a time and leave them alone for about 2 minutes. This is how 
they get a nice sear. Turn them over for a minute or so and remove them to a plate. You want 
the scallops just opaque in the center.  Deglaze the frying pan with a little bit of white wine that 
your husband has opened and served you in a glass. Pour the juices that have accumulated on 
the plate with the scallops into the frying pan with the sauce.  I cook the scallops last, when I 
am finished with my potato galettes.


Potato Galettes 

I use the same frying pan for the bacon, leeks and scallops. I wipe the pan clean in between 
with paper towels. For the potato galettes, I use my cast iron frying pan. Peel the potatoes and 
slice them into 1/16-inch-thick rounds. I used my mandoline for this. The potatoes will discolor 
quickly, so I prepare them as soon as they are peeled. Heat a little bit of oil in the frying pan 
and carefully arrange potato slices in a round circle in skillet, overlapping slightly and forming a 
3 ½-4 inch circle. I made three galettes at a time. Cook until each galette is golden brown on 
the bottom, about 3-4 minutes. Turn the galettes over with a wide spatula (rearrange if they fall 
apart) and cook until potatoes are tender.  Keep the galettes warm in the oven. They are best 
eaten right away. If you keep them warm for a long time, they will become soft and soggy.


Guten Appetit!
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