
 
 
 
SCALLOPS WITH SAUCE AIGRE-DOUCE (serves 6)* 
 
Recipes by SPENCER THOMPSON 
 

SHOPPING LIST 
4 large scallops per person, either fresh or defrosted (or 6 medium sized 
scallops) 
1/2 lb of butter 
1 cup heavy whipping cream 
1 cup apple cider vinegar 
1 cup maple syrup 
1 tablespoon vadouvan or madras curry powder 
Salt/pepper as needed 
100 ml white wine for glazing the vegetables 
3 tablespoons honey 
45 ml olive oil 
1 tablespoon canola oil 
3 thin slices of pancetta per person 
3 whole celery root (celeriac)- If not available sub in 2x parsnips 
2x green pears 
6 brussels sprouts (3/per person would do) 
3x carrots 
1 whole butternut squash 
4x whole shallots 
Arugula, watercress or any peppery green for garnishing the plate  
 

*The recipe serves 6. Plan to purchase 4-6 scallops and 3 brussels sprouts per 
person. If you are serving less than 6 you can save extra sauce and vegetables for 
another use. Spencer will touch on this during the class. 

 
 

 
 
 



SAUCE AGRI-DOUCE 
 
¾ cup apple cider vinegar 
¾ cups maple syrup 
2 oz butter 
4 shallots, finely minced 
 
• Combine all ingredients in a pot and cook until syrupy (the shallots will be nicely 

glazed/caramelized.  
 
 
CELERIAC PUREE 
 
3 whole celery root or 2 parsnips 
1 cup whipping cream 
¼ cup apple cider vinegar 
¼ cup maple syrup 
Salt & pepper to taste 
 
• Slice the exterior skin off of the celery roots (or peel the parsnips if subbing those 

in), then dice the celery root into medium sized pieces (slice parsnips into ½ thick 
coins if subbing them in). 

• Place the celery root into a pot and cover with water. Add a pinch or two of salt 
and place over a high heat. Cook until tender. 

• Strain the celery root (or parsnip) and discard the cooking liquid, transferring the 
cooked celery root to a blender.  

• Add some of the cream, apple cider vinegar and maple syrup. Season with salt 
and pepper. 

• Purée until smooth, adding more cream as needed to achieve a smooth purée.  
• Adjust the seasoning to taste with salt, pepper and more of the apple cider 

vinegar and maple syrup as needed. The puree should be slightly sweet and tangy. 
You can purée it as much as needed, the celery root and parsnips won’t get 
gummy like potatoes would from overmixing. 

 
 
ROASTED CARROTS & PEARS 
 
3 whole carrots 
1 tablespoon vadouvan or madras curry powder 
45 ml olive oil 
3 tablespoons honey 
 
• Preheat oven to 400 F. 



• Peel the carrots and “roll cut” them, as demonstrated by Spencer. Slice the pear 
into wedges, removing the core. 

• Place the carrots and pears into bowls and toss them with the honey, olive oil and 
curry powder. 

• Line a baking sheet with parchment paper. Place the carrots onto the baking 
sheet, cover with the tin foil and roast for about 15 minutes until they’re starting 
to become tender.  

• Now place the pears onto the tray with the carrots and continue to roast the 
vegetables until tender. 

 
 
BLANCHING BRUSSELS SPROUTS AND BUTTERNUT SQUASH 
 
1 whole butternut squash 
6 brussels sprouts (3/person) 
Salt as needed for the blanching water 
Two bowls of ice water to shock the vegetables after blanching 
 
• Bring a medium sized pot of water to a boil, salt it until the water is just slightly 

salty.  
• Slice the butternut squash in half, where the skinny part top connects to the 

larger drum portion of the squash. If feeding a large group of people we will use 
the whole squash, but if it’s just 2-3 people we will only use the smaller section of 
the squash and reserve the other half for use another day. 

• Using a vegetable peeler peel the skin off of the squash. Dice the squash into 
medium sized pieces. 

• Blanch until tender in the pot of boiling water, then using a slotted spoon, remove 
the squash from the pot into a bowl of ice water.  

• Remove the core from the brussels sprouts and slice them in half lengthwise.  
• Blanch until tender in the boiling water, then using a slotted spoon, remove the 

sprouts from the pot into a bowl of ice water. 
 
 

PANCETTA CRISPS 
 

• Arrange the thinly sliced pancetta onto a baking tray that is lined with parchment 
paper. 

• Bake at 400 F until crispy, using a kitchen timer set for 4 minutes initially then 1-2 
minute intervals after that. These are notoriously tricky to cook, as they’ll go from 
perfectly cooked to burnt within a minute.  

• Once cooked and cooled, remove them from the fat onto a paper towel and 
reserve for when plating.  
 



 
 
 
 
FINISHING THE SCALLOPS AND VEGETABLES / SAUCES FOR PLATING 

 
• Arrange the scallops on a plate.  
• Rewarm the Sauce Aigre-Doux and the celeriac purée in their pans, then put them 

off to the side while we finish the scallops and vegetables in two sauté pans. 
• Remove the abductor muscles from the scallop and place them onto a paper towel 

to dry. When ready to cook we will lightly season the side we aren’t searing with 
salt. We will need a medium to large non-stick pan to sear them in.  

• Place the other sauté pan on medium heat, add a knob of butter and sauté the 
roasted carrots, blanched brussels sprouts, butternut squash and roasted pears 
in the butter. Deglaze with white wine, reduce and finish with another knob of 
butter, seasoning to taste with salt and pepper. 

• Once the vegetables are glazing away, we can heat the non-stick pan for the 
scallops. 

• Once this pan is quite hot, we will season one side of the scallops, place a 
tablespoon or so of canola oil into the pan and once it’s shimmering hot place the 
scallops into the pan, searing one side until they start to crisp up. Then we will 
place another knob of butter into the pan, allow it to foam, flip the scallops over 
and use a spoon to baste the seared side of the scallops with butter until they’re 
finished cooking, which will take roughly 30-60 seconds. 

• The scallops can then be removed from the pan onto a paper towel. 
• To plate we will dollop the celeriac puree onto the plates, arrange the glazed 

vegetables between the dollops of purée, then arrange the scallops on top of that. 
Finally we’ll glaze each plate with about 1 ounce of Sauce Aigre-Doux and arrange 
the crispy pancetta and peppery greens around the plate.  

• Pat yourself on the back, you just crushed a restaurant quality plate of food in 90 
minutes! 

 
 
 
EQUIPMENT 
Non-stick pan for searing scallops, blender or food processor for pureeing the celeriac 
(or a potato masher if this is not available). Also a medium saute pan for finishing our 
vegetables.  
2x baking sheets lined with parchment paper and one sheet of tin foil  
1 pot for the celeriac 
1 pot for blanching the butternut squash/brussels sprouts 
1 pot or saucepan for the Sauce Aigre-Douce 
 


