
BBQ Pan-Seared Scallops in Creamy Sauerkraut Soup, Serves 4
Adapted from Gourmet

Prep Time: 1 Hour
Total Prep Time: 1 Hour

Ingredients:

For the Scallops:

1 1/3lb. Sea Scallops
½ Tsp. Flour
½ Tsp. Paprika
¼ Tsp. Coriander
¼ Tsp. Pepper
1/8 Tsp. Cayenne
½ Tsp. Garlic Salt
1 Tsp. Kosher Salt
2 Tbls. Olive Oil

For the Creamy Sauerkraut Soup:

3 Tbls. Salt
1 Slice Bacon, cut into ½ inch pieces
1 White Onion, chopped
1 Cup Sauerkraut, drained
1/3 Cup White Wine
2 ½ Cups Chicken Stock
¼ Cup Heavy Cream
1 Tsp. Dijon Mustard
2 Tsp. Sour Cream or crème Fraiche

Preparation:

Get started on the creamy sauerkraut soup by melting 1 of the tablespoons of butter in a very large 
saute pan over medium heat and cooking the bacon and onions for 5-8 minutes, until most of the fat on 
the bacon is rendered and the onions are softened.



Add the sauerkraut and wine and allow to simmer briskly for 3-5 minutes.

Turn the heat down to medium low, add the chicken stock and heavy cream, and allow to simmer 
gently for 20 minutes.

While the soup is simmering, get on preparing your scallops....

Dry the scallops with a paper towel and set aside. 

Combine the flour, cayenne, paprika, coriander, garlic salt, kosher salt, and pepper in a small or 
medium-sized bowl. Using your hands, dip each scallop into the spice mixture, covering the bottom 
half of the scallop. Set the spiced scallop on a plate, spice-side up, and put heat the olive oil in a large 
saute pan over medium-low heat before getting back to your creamy sauerkraut soup....

Once the soup is done simmering for 20 minutes, remove from the heat and add in the mustard and sour 
cream or crème fraiche. Using a hand blender (please, if you haven't bought one yet, these are 
incredibly useful and inexpensive tools and make this task so much easier!), puree the soup or carefully 
transfer the soup to a blender to blend in batches. Return to the pan on the stove top, season to taste 
with salt and pepper (taste carefully, it'll still be pretty hot), and keep warm over low heat.

By this time, the oil in the saute pan should be very hot and shimmery. Place the scallops, spice-side up 
in the pan and cook for 2-3 minutes on each side. While the scallops are sauteing, ladle the sauerkraut 
soup into shallow bowls or along the side of a large plate. Place 4 or 5 of your sauteed scallops on the 
sauerkraut soup, drizzle the spiced oil remaining in the scallops saute pan over the scallops, serve, and 
enjoy!


