
Seared Sea Scallops with Fresh Creamed Corn, Grilled Rainbow Carrots, Roasted 
Cauliflower and Charmoula 

-serves 4 as a small entrée or starter 

 
 

 

Fresh Creamed Corn 

6 ears of Florida Sweet Corn, kernels cut of the cob 

3 cups fresh milk 

2 tbsp. unsalted butter 

1 tbsp. cornstarch mixed with 1 tbsp. water 

2 tbsp. granulated sugar, or to taste 

1 cup heavy cream 

kosher salt to taste 

ground black pepper to taste 

 

Grilled Rainbow Carrots 

1# organic rainbow carrots 

1 tbsp. vegetable or canola oil 

salt and freshly ground black pepper 

carrot tops or chopped parsley 

 

Charmoula 

2 tbsp. Spanish paprika 

1 tsp. salt 

2 tsp. ground cumin 

2 large cloves of garlic, minced 

¼ cup fresh squeezed lemon juice 

2 tsp. minced lemon zest 

4 tbsp. parsley, minced 

4 tbsp. cilantro leaves and stems, chopped 

½ cup extra virgin olive oil 

2 tbsp. ground black pepper 

 

Seared Sea Scallops 

12 ea. U10 sea scallops 

1 oz. vegetable or canola oil 



salt and ground black pepper to taste 

 

Roasted Cauliflower 

1 head cauliflower 

1-2 oz. olive oil 

salt and ground black pepper to taste 

 

Grilled Carrots Procedure 

1. Preheat grill to high heat.  Spray or oil the grates if necessary. 

2. If there are tops on the carrots, trim off to prevent burning.  Save for garnish if desired 

3. Slightly oil the carrots and season with salt and pepper.   

4. Place carrots on the grill so they won’t fall through the grates.  Turn gently so they cook 

evenly on all sides. Grill until able to be pieced by a fork.   Depending on the thickness of 

carrots and heat from the grill, this should take about 5-10 minutes.   

5. Serve grilled carrots sliced thick garnished with chopped carrot tops or parsley.  

 

Yields 1# of carrots 

 

Charmoula Procedure 

1. Place cumin and paprika in a small sauté pan, and place over low heat.  Stir while 

cooking until fragrant 2-3 minutes.   

2. Combine all ingredients for the Charmoula and allow to rest for at least 30 minutes. 

3. Extra Charmoula can be stored tightly in the refrigerator for up to a month.   

 

Yields 1 ½ cups of Charmoula 

 

Seared Scallops Procedure 

1. Place the sea scallops in a bowl.  Season well with salt and pepper. 

2. Add about 3 tbsp. oil and toss well to completely coat. 

3. Heat a medium heavy bottomed sauté pan over medium high heat.  Place each scallop in 

the pan, so it sits flat.  Make sure the scallops aren’t touching each other. 

4. When the scallops are crispy and brown on one side, flip over and sear on the other side. 

5. The scallops should be cooked to the equivalent to medium or medium well. 

 

Serves 4 people 3 scallops a piece 

 

Fresh Creamed Corn Procedure 

1.  In a medium sized sauce pan, combine corn, milk and butter. 

2. Bring to a simmer over medium heat and let cook until milk has reduced by at least half.   

3. Stir in cornstarch slurry.  Bring back to a simmer and cook while stirring until thickened. 

4. Add sugar and heavy cream.  Season to taste with salt and pepper. 

 

Yields approximately 1 quart, approximately 6-8 servings 

 

Roasted Cauliflower Procedure 

1. Preheat the oven to 400°F.  If available, use the convection setting.    



2. Cut the cauliflower into large pieces by cutting through the stem end. 

3. Toss them in olive oil, salt and pepper. 

4. Lay evenly on a sheet pan, and bake until light golden brown, approximately 10-15 

minutes. 

 

Serves 4-6 

 

Plating 

1. Place 2-3 oz. of creamed corn in the bottom of a rimmed plate.  In the center pile about 3-

4 pieces of roasted cauliflower, depending on the size of the florets.   

2. Add three seared scallops around the cauliflower. 

3. Pile the sliced, grilled carrots in one corner of the creamed corn. 

4. Drizzle about 3-4 tablespoons of charmoula on the scallops and carrots. 

5. Garnish with carrot tops, or chopped parsley. 
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