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SAUCY SCALLOPS
 

Ingredients

 

· Large Scallops
· Soy Sauce
· Saucy Susan®
· Smuckers® Peach Preserves
· Butter
· Olive Oil

 

 

Method
 

Wash Scallops, pat dry. In a bowl, add equal parts Saucy Susan® and Smuckers® Peach Preserves. In a hot sauté pan (nonstick) melt 3 TBS Butter and 1 TBS Olive Oil. Sear both sides of the Scallops. Add several shakes of soy sauce. Cover with Sauce Mixture. Cook until done – 3 minutes or so.
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STRING BEAN   ALMONDINE

Ingredients

 

· 1 large bag of Birdseye® Frozen String Beans

· 1 28oz can Delmonte® Diced Tomatoes

· Butter

· Olive Oil

· Sliced Almonds - garnish

 

 

Method
 

Drain liquid out of Delmonte® Diced Tomatoes. In sauté pan, sauté frozen Birdseye® Frozen String Beans in Butter and Olive Oil. When hot, add Delmonte® Diced Tomatoes. When tomatoes are hot, serve. Garnish with sliced almonds.
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