Diver scallops

with caramelized cauliflower, bacon, lemon, arugula and truffle vinaigrette

1 medium head of cauliflower

2 cups milk

½ cup heavy cream

4 strips bacon

1 lemon

4oz baby arugula

8 jumbo scallops

Truffle vinaigrette

2Tbl truffle paste

6oz red wine vinegar

1Tbl Dijon mustard

3oz corn syrup

12oz canola oil

4oz truffle oil

MOP

Bring 6 cups of canola oil to 365 degrees and submerge the head of cauliflower and fry until its deep golden brown. Remove and rest on paper towels to remove excess oil.

When cool remove half the floweret’s for the plate and the rest combine with the cream and milk. Bring to a boil and simmer until very tender. Move to a blender and puree until smooth and season with salt and pepper.

Cut the bacon into 1 inch strips and render until crispy. Rest on a paper towel and set aside.

Peel the lemon with a vegetable peeler and cut into ½ inch thin strips. Blanch the lemon zest in boiling water for 30 seconds to remove bitterness. 

Clean the arugula in very cold water to remove any dirt. And pat dry.

In a hot nonstick pan lightly coated with oil place the seasoned scallops to sear golden brown. Flip over and cook for another minute until medium rare.

Place all the ingredients besides the oil in a blender and puree. While its on stream in the oil slowly until thick. Season with salt and pepper.

For the plate place some of the puree down on the bottom and sprinkle lemon, bacon and the floweret’s,  place your scallops down with the arugula and coat with the vinaigrette

