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© Starter il Medium & 6 scallops

© 20 minutes, plus time for the BBQ o heat up

I this luxurious Galician recip, Iberico pork fat and garlc-
‘coated scallops are grilled on the barbecue in their shellswith
pimentén (hot Spanish paprika) then finished with a parsley
crumb,
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Related Recipes

Sous vide scallop soup Seallops with cucurmber,

with yuzu marinated raw lime and baby leaf salsify, blood orange and
scallop, summer greens by Marcus Wareing brown shrimp

‘and roast shellfish of] by Richard Corrigan
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scallop,intheir shells ol

tsplbericoporat
2griccoves, pecled and thiny siced
1tsphot spanish paprika §Mé/

2tbsp of dry white breadcrumbs
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©) PRINTRECIPE [ SHOPPINGLIST GBC Kitchen
Equipment GBC Kitchen's where you'l find accessible,
o inspiing recipes with  twist, from our in-house

team ofrecipe developers, Perfec for micweek
mealsorspecialoccasionsake, GBC Kichen
© =g recpeswilhelpyoubecomeamoreconfident
cook, andiimpress those around youin the
The coalsare meantime! Doritforgt to check outour brand!
reatly when glowing and coveredina ayer of grey ash ew How to Cook gude every month, which
focuses onaspecifc ingredient and ways o use
2 . . it longside four brand newrecipes.

(hen:

6scallops,intheir shells

place nside the clean curved halfof the shell Set aside

the coals

catch and burn, Grilfor 2minutes

6tspberico pork fat
2gariic cloves, peeled and thinly liced
1tsphot Spanish paprika

" GREAT BRITISH CHEFS @

Products you won't find in your local supermarket

5c
ot i Cookfor
afurther 2 minutes

21bspof dry white breadcrumbs

4 handful offlat-leaf parsley, chopped
4 pinchof hot Spanish paprika
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You may also like

Easy scallops Scallop
e Recios Collection Recioe Colectir

Scallop starter Seared scallops with salify,blood orange and brown shrimp.
Recke Callecion beRichard Cortgan

Barrafina Adelaide Street i it Otkney scallop, salmon belly, sea vegetables
by Angel Zspata Martin raw scallop, summer greens and roast by Nige Hanorth

shellfish oil

beSteven sty




