
Scal lops  are  so  del ic ious  that  we  just  had  to  create  a  dish  for  them!  This
recipe  serves  4  people .

I n g r e d i e n t s :
12  scal lops
12  smal l  prawns
100g  peas
100g  rocket /arugula
80g  parmesan
50ml  ol ive  oi l
50ml   AUSBARREL  Lemon
Sal t  &  pepper
Fresh  Spaghett i  (300g  OO  f lour ,  3  eggs,  20g  sal t )  or  store  bought

T o  m a k e :
Remove  the  roe  f rom  the  scal lops  and  place  on  paper  towel  and  dry  both
s ides .  
Season  the  top  s ide  with  a  l i t t le  sal t  and  pepper .  Put  the  scal lops  and
prawns  on  a  hot  pan  with  a  l i t t le  ol ive  oi l .  Cook  for  30  seconds  each  s ide
and  le t  rest .  Cook  the  prawns  for  30  seconds  to  1  minute  each  s ide.
Put  the  spaghett i  in  a  f resh  pan  with  ol ive  oi l ,  add  the  peas ,  then  add  the
rest  of  the  ingredients .  Season  to  taste  with  sal t  and  pepper ,  add  some
freshly  grated  parmesan  and  f in ish  with  AUSBARREL  Lemon.You  can  also
try  th is  rec ipe  using  AUSBARREL  Premium  Pomegranate ,  Premium
Raspberry  or  White .

S C A L L O P S  W I T H  S P A G H E T T I
A N D  A U S B A R R E L

F r e s h  S p a g h e t t i  M e t h o d :
300  grams  of  OO  f lour  

Add  3  eggs  and  20g  sal t

Put  al l  the  ingredients  in  a  blender  and

blend  for  1  minute

Rol l  pasta  using  a  pasta  machine

Cook  unt i l  al  dente
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