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RECIPE OF THE WEEK SEPTEMBER 12, 2008 | Currently: 717 Light Rain
ThisWeekNews.com

NIYNES7 i | Seared Scallops with Cold Soba
Noodles and Shiitake Broth

Wednesday, September 10, 2008 10:25 AM

Shiitake Dashi Broth Ingredients:
(An easy way out of preparing vour own

dashi broth would be to use powdered dashi
stock to directions and make it with shiitake
mushrooms)

* | 1/2 Quarts Water

* 2oz Bonito flakes

o | Large piece kombu seaweed * ;m;‘
s | Thsp Kosher salt (1o taste)
o | Clove Garlic

o | Slice Ginger (1/4 in thick, 2 in

diameter) .
3 813 Picces fresh (washed) or Click here to start
* §-12 8-12 Pieces [resh (washed) or Makjng bibrieds
i dried P
! *  Whole shiitake mushroom A‘ga"'St Breast Cancer

with our enhanced community
Garage Sale Package! Directions:
1. Add all stock ingredients to pot and allow

= Welcome Home e —

® &-line ad .
e to boil for just 10 seconds.
* FREE “plan-a-route” 2. With caution, remove mushrooms and set
listing acide 1 ¢ +1 12 - Foyie = stoek
« FREE garage sals aside in a bowl large enough for the stock. Thi KN
hosting kit 3. Strain stock into the bowl containing @ is\Week News
« NEW FOR 2008! Submit mushrooms and place into freezer to chill,

and pay fer your garage
sale lisfing online af
ThisWeekNews.com.

stirring occasionally for even cooling.

Soba Noodles Ingredients:
* 2 Quarts Water

* | Thsp Kosher salt

fat rafm: Ner-cemmmer il ver s oty o 2 Quarts Water and ice (for cooling off my twitter page
fckd lites of communiting for a apminal charge :

& soba noodles)

e » | Package Buckwheat soba noodles
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Directions: —_——————————————
1. Add salt 1o boiling water, FEATURED CLASSIFIED LINKS

2. Cook the soba noodles according to the package directions {usually about 7-10
min).
3. Once soba noodles are cooked, drain and chill in ice water bath.

* Place a garage sale ad!
* Place a ThisWeek Classified Ad!
4. Once cooled, drain noodles and set aside for later use. * Search our classifieds!
Seared Diver Scallops Ingredients: .
# 2 Thsp Frying oil (such as soybean or grape seed oil)
+ 2 Thsp Unsalted butter
*  §-12 Each jumbo diver scallops (non-ulfured scallops will perform best) INTERACTIVE FEATURES
+  Kosher salt and cayenne pepper for seasoning

Directions: » Wireless Edition » |ocal coupons

1. Season scallops on both sides to your preference. s Buy photos » Scholar Athlete
2. Heat on high heat, a large saut pan (preferably a large iron skillet) and 1 Thsp oil. * ThisWeek Blogs Awards

3. Onee oil 15 hot, add half of the seasoned scallops, being carelul not to overcrowd » Gas Prices » Special Sections
the pan. e Metro Parks » Slideshows

4. For best results, do not shake frying pan or move scallops in the pan until ready s Peiz » ThisWeek Videos

to flip and only lip one time.

5. Allow pan to heat on high setting for approximately 3 minute before turming heat

down to medium high heat. IEE—————

6. Heat for an additional 2-3 minutes on medium-high heat and then gently flip
scallops over 1o cook other side.

7. Add | Thsp butter to pan once all scallops have been flipped and allow 1o cook + Previous Next

for an additional 3-5 minutes or until cooked to your preference. SEPTEMBER 2008
5 m T w T F 5

8. Remove cooked scallops from pan onto a plate and allow to rest for 2 minutes

before serving. i 2 3 4 s &
9. Clear frying pan of burnt residue and oil and repeat process for the remaining B . . " " . -
scallops. '
14 15 16 17 18 19 20
- Final Assembly: 2 22 23 24 25 26 2
L In a large pasta bowl, place 1 cup of soba noodles in a twisted pile (use a large fork 28 28 10
¥ to twist the noodles into a nice pile), flattening the top. .
. - . - ) e a - s e Today's Events Find a Restaurant
On the side of the soba pile, place 2-3 ol the cooked scallops. o )
x Movie Times Submit an Event

Events this

Weekend
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Today’'s Top Stories

» Buyout leads to changes at Barnum & Tibbetts in Westerville FINANCIAL TIP OF THE WEEK
» St Brigid named 'Blue Ribbon School’
g Financial Tip # 29: Rental TR
= School district holding 'Conversations with Community' Car Dilemma |
_ ) ) ) ... read more at Financial el
» Fall schedule offers humorists, suspense writers Finesse FIFTH THIRD BANK
» Thurber House hosts Bayard Sept. 19

Mid-Chio-Con announces guesis
FEATURED ADVERTISER LINKS

» Wesleyan hosts Fall Writers Series
-_— i T

» For questions, comments or ideas for new stories and partners to feature

contact ContactUs@RMDadvertising.com
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Education briefs o Place a ThisWeek Retail Ad

s Need a web site? Put your business online
with a convenient, cost-effective advertising
package for as little as $999!

» Place a ThisWeek Classified Ad

s Sign up for the MomStyle e-newsletter
today!

00D

Expand your tastes.

® Weekly recipes
® | ocal chef bios ©
® Wine wisdom
® Blogs -

* Edon

School briefs

- -
Click Here
Don't keep your dream ThisWeekNews.com
home waiting.... REAL ESTATE
¥
& © ThisWeek Community Newspapers About us |Advertise | Archive | Awards | Careersfinternships | Community Links
Online home to 22 newspapers serving central Ohio
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