SEARED SCALLOPS WITH BUTTERNUT SQUASH PUREE
1 
small (1½-pound) butternut squash, peeled and halved

2 
tablespoons olive oil, divided


Kosher salt and freshly ground black pepper, to taste

1 
stick unsalted butter, divided

1 
yellow onion, roughly chopped

1 
shallot, roughly chopped

1 
garlic clove, roughly chopped

1
2-inch piece ginger, peeled and thinly sliced

2 
cups apple cider

1 
thyme sprig

1 
sage sprig

1 
small fennel bulb, cored and thinly sliced on a mandoline, plus fronds reserved for garnish

1 
Granny Smith apple, cored and julienned

3 
tablespoons lemon juice, divided

8 
ounces (6 to 8 large) diver scallops

2 
tablespoons Madeira

Preheat the oven to 300º. Remove the seeds and pulp from each half of squash and transfer to a Silpat or parchment-lined baking sheet. Spread out into an even, flat layer, then drizzle with 1 tablespoon of the olive oil and season with salt. Roast in the oven until the seeds are crisp and the pulp is lightly browned, 25 to 30 minutes. Let cool completely, then transfer to a small food processor and pulse until a coarse powder forms.

Meanwhile, cut the squash into 1-inch pieces. In a medium saucepan, melt 4 tablespoons of the butter over medium heat. Add the onions, shallots, garlic and ginger, and cook until softened, 4 to 5 minutes.

Add the cubed squash, apple cider, thyme and sage, and bring to a simmer. Cook, stirring occasionally, until the squash is tender, 15 to 20 minutes. Discard the thyme and sage, then transfer to a blender. Purée until smooth, then season with salt and pepper. Transfer to a medium saucepan and keep warm.

In a medium bowl, toss the fennel and apple with 2 tablespoons of the lemon juice, salt and pepper, then set aside, covered with a damp paper towel to prevent browning.

In a medium skillet, heat the remaining 1 tablespoon of olive oil over high heat. Dry the scallops well, then season with salt and pepper. Sear on one side until golden brown, 1 minute. Transfer the scallops to a plate, browned-sides up, and clean the skillet, discarding any oil.

Return the skillet to high heat and add the remaining 4 tablespoons of butter. Stir the pan until the butter begins to brown, 2 minutes, then return the scallops to the pan, uncooked-sides down. Cook until the scallops are browned and cooked through, 1 to 2 minutes more. Transfer the scallops to a plate.

To the pan, add the remaining 1 tablespoon of lemon juice and the Madeira, swirling the pan to form a sauce.
Spoon 3 tablespoons of the squash purée in the center of each plate, then place 1 scallop on each plate. Drizzle the pan sauce over each scallop then top with the fennel and apple salad. Garnish with the fennel fronds and squash seed powder, then serve.Prep Time: 20 minutes, plus cooling time

Cook Time: 30 minutes

Total Time: 50 minutes, plus cooling time
Yield: 6 to 8 servings

