Coqui”c St. Jacquc

24 |argc sea sca"oPs

4 sca"oP shells

2 ths minced shallots

2 tbs olive oil

I cup clrg white wine

I cup hcavg cream

1 tsb choPPccl Pars|cg

1 tsP choPPccl Roscmarg
cht of one lemon

Salt & pepper to taste
2 cup shredded Grugérc cheese

Sauce
Sauté shallots in olive ail. chlazc the pan with white wine. Reduce ]:)5 half, add

cream, herbs, salt, pepper, then reduce until thickened.

Sca"ops é»AsscmHy
Sear sca"oPs in avery hot pan and Placc in the shells. NaP with sauce and top with

cheese. PBake in a400°[ oven until bubbly and cheese is melted.



