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harissa spiced scallops & clams
product name / description amount measure cost
scallops, u12 3 each
manila clams 6 each
squash zucchini 1.5 oz
gnocchi 5 each
saffron butter sauce 1 oz

procedure:
1 seasoning scallops on both sides with s&p cook a la plancha on both sides

until it has a brown seared color.
2 add manila clams to garlic wine sauce and cook for about 40 seconds
3 using a nonstick saute pan add 2 T oil. Cook gnocchi until it's a brown color

both sides (finish with butter).
4 saute zucchini on a saute pan with zaatar spice, garlice, s&p and chili flakes.
5 on a round fish bowl add 1.5 zucchini, 5 each gnocchi

 & top with scallops & clams
6 finish with 1oz saffron butter sauce and 3 each orange segments.


