POLENTA-CRUMBED SCALLOPS, SWEET POTATO MASH
For the mash

1kg 
sweet potatoes

50 g
butter

For the coriander paste

150ml 
 olive oil 

40 g
coriander leaves and stems 

1
chillies, red 
1 
green, medium sized

30g 
parsley 30g

100g
fine polenta 100g

1
egg 

12
scallops, sustainably caught
Peel the sweet potatoes, cut into large pieces then steam over hot water until tender, about 25-30 minutes. Stir in the butter then mash till smooth using a food mixer with a flat paddle beater or using a food blender. Scoop into a warm bowl, cover with clingfilm or buttered greaseproof paper and keep warm.
Make the coriander paste by processing the olive oil, the coriander leaves and stems and the chillies to a loose paste in a blender. Set aside.
Pull the leaves from the parsley (the stalks can be used for stock). Blend the parsley leaves and polenta together in a food processor then scatter the green-flecked crumbs onto a plate. 
Break the egg into a small bowl and beat lightly with a fork.
Make sure the scallops are dry, patting them with kitchen paper if necessary. Roll the scallops first in the beaten egg, then lightly in the parsley crumbs. Warm a little oil in a non-stick frying pan, then add the scallops and fry them over a moderate heat for 2 or 3 minutes on each side till lightly crisp and pale gold in colour.

Place generous mounds of sweet potato mash on each of four warm plates, followed by a trickle of the coriander paste and then the scallops.
Polenta-crumbed scallops, sweet potato mash. Photograph: Jonathan Lovekin/The Observer

Ground polenta gives a coating for seafood, fritters and vegetables that is more light, crisp and delicate than breadcrumbs. The polenta can be used straight from the packet or seasoned with very finely chopped parsley, dill or tarragon (a brief ride in a food processor is most satisfactory). I also crumbed and fried the scallop corals, as I find their creamy flesh delicious and far too good to waste, but I should warn you that they have tendency to spit violently in the pan. Have a lid to hand.

Serves 4
