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Coquille Saint Jacques Kate 
Recèpe Created by Bleu Evans for My Daughter Kate 

 
I prefer to use real scallop shells (shaped like the shell in the 
Shell Oil Logo). 
If you do not have shells available, use any small oven-proof dish.  
 
Ingrédients : 
 
For Making the Mashed Potatoes for the “potato dam” 
  
3 C of potatoes to boil 
1-1/2 sticks of Kerrygold Pure Irish butter (unsalted) plus 2 tbsp of 
melted butter for later use 
1 tablespoon lemon juice 
1 teaspoon Kosher salt-really to taste 
1/2 teaspoon Black pepper-really to taste 
1 1-gallon freezer bag to squeeze potato dam on to the real 
scallop shells 
1/4 teaspoon Pure Cane Sugar 
 You will need a culinary torch which will be explained later. 
 
For Pan Searing the Scallops 
 
1 LB. (or more) of fresh (never use frozen seafood for anything but Feeding 
dogs and cats) Jumbo U-10 Deep Sea “Dry” Scallops (at least 12 scallops. The 
bigger the better. “Dry” means the scallops have not been treated with any chemicals or 
preservatives, wet treated scallops have been treated with preservatives will never brown 
properly) 
2 tbsp of Kerrygold Pure Irish butter (unsalted) 
2 tbsp of Canola Oil 
2 tbsp Wonder flour 
1 tsp fresh lemon juice 
1 tsp sea salt 
1/2 tsp Fresh Ground Black pepper 
 
For Pan Searing the Mushrooms 
 
3/4 stick Kerrygold Pure Irish butter (unsalted) 
2-1/2 Cups sliced mushrooms (your choice) 
1/3 to 1/2 C dry white wine (If you will not drink it, do not cook with it) 
1/4 tsp. Pure Cane Sugar 
 
 
 
Directions For Making the Cream Sauce 
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 In addition to the drippings from the scallops and mushrooms: 
 
1 ¼ Sticks Kerrygold Pure Irish butter (unsalted) 
1 tbsp flour 
1 tsp salt 
1/4 tsp white pepper 
1/4 tsp Fresh Ground Black pepper                
2 tsp Tony Chachere’s Creole Seasoning 
¾ Cup heavy whipping cream 
1/2 tsp smoked paprika 
1/3 Cup of dry white wine (If you will not drink the wine, do not cook with the 
wine) 
The 2-1/2 cups of the sliced mushrooms listed in the ingredients 
2 tbsp (or more) sharp cheddar cheese (Sargento Brand is a great choice. 2 
tbsp for the cream sauce, and 2 tbsp for the crust topping made with Keebler Club 
Crackers and butter mixture) 
1-1/2 cups of chopped celery (not to finely, it adds a great crunch) 
2 Cups of finely chopped onions 
1/2 Cup chopped green onion stalks chopped (just the green part, add at 
the end before cream)  
1 tbsp Bacon Drippings  
 
For the Final Topping 
 
5 tbsp crushed Keebler Club Crackers (crush them in a plastic bag with 
a meat hammer. Italian or Panko breadcrumbs may be used if preferred  
2 tbsp sharp cheddar cheese (Sargento Brand is a great choice)         

1 tsp Kerrygold Pure Irish butter (unsalted and melted) To be used for the final 
topping before cooking after mixing with the breadcrumbs and cheese in the same plastic bag) 
 

Directions: 
 
Make the mashed potatoes. Cut the corner out of the freezer bag 
or use a pastry bag. Fill it with the mashed potatoes. Use the bag as 
an icing extruder and make a fence or wall (dam) around the 
parameter of the dish or seashell you are using for this dish. Shape 
with your fingers. After making the potato wall or dam, as the 
shell is empty, except for the potato wall, use a cooking torch to 
brown the potato dam as dark as you would like it. Remember, 
color is flavor. Now the shell or container is ready to load when 
the scallops and sauce are ready. Place the seashells with the 
potato dam to the side until it is time to place the scallops and 
sauce into the shells. 
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Prepare the scallops. Remember, dry scallops ONLY. Make sure to 
dry them well with paper towels before any seasoning. DO NOT 
WASH THE SCALLOPS! Water will saturate the flesh and it will 
never form a crust when sautéed. On a plate lined with paper 
towels, Season the scallops with Sea Salt on both sides. Cover 
scallops with another paper towel and place into the 
refrigerator for 15 minutes to draw any moisture out of the 
scallops. Remove from refrigerator and wipe the scallops clean, 
again with paper towels. Next, season both sides of the scallops 
with sea salt, fresh ground pepper, and Tony’s to taste but make 
sure you have enough seasoning to gain a good crust on each 
scallop. Then coat the scallops in Wonder Flour lightly and press 
flour and seasonings into the scallops. Do not mash too hard. 
After the push, reshape the scallops to a fat and plump state. 
Place scallops back in the refrigerator for 10 minutes to let the 
seasonings become absorbed. Remove the scallops and bring them 
back to room temperature before sautéing! 

Pan sear (at medium high heat) the scallops in 2 tbsps. of Kerrygold 
Pure Irish butter (unsalted), butter and 2 tbsps. of the canola oil, 
until good color and sear has been achieved on both sides. Do not 
overcook. Stir in lemon juice. Remove the scallops to a plate with 
all the juices, do not drain. Set aside, that liquid is filled with 
flavor, and you will drain the scallop liquid back to the pan 
before sautéing the vegetables. Sauté the mushrooms as described 
in the ingredient list until soft.  Drain the mushrooms and save the 
sauté liquid and seasonings in which they were cooked. Set 
mushrooms aside. Leave the pan drippings from the scallops in the 
pan. Put a second amount, 4 tbsp. of butter in frying pan plus ¾ 
tbsp Bacon Drippings. Add a little more canola oil and sauté the 
onions, celery. Add the green onions last and stir in the white wine. 
Sauté mixture until wine is half boiled away. Stir in flour, salt and 
pepper. Reintroduce the mushrooms to the pan, add heavy whipping 
cream, stirring to thicken. Add paprika. Taste the sauce to make 
any touch-ups with seasonings. 

If you desire, (after sautéing and cooking) You can choose to cut the giant 
Scallops into quarters or smaller pieces, giving a more of an even 
spread in the container without having the dinner guests cut up 
each Scallop in the finished dish. Divide Scallops or sections 
among 6 to 10 coquille (scallop) shells or any oven capable 
appetizer dish you wish to use. Place the scallops into the dishes 
inside the potato dam. When the sauce is ready, spoon it on top of 
the scallops (scallops only, do not pour sauce on top of the already 
browned potato dam. blend scallops and sauce in the dish with a fork to 
combine). Servings depend on the size of your choice of serving dish. I 
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prefer 5 to 6-inch real scallop shells yielding more servings as an 
appetizer. Feel free to serve as an entrée with larger containers. I 
have not been able to find 8 to 10-inch real scallop shells on the 
market, but you may have better luck.  
 
Toss the Keebler Club Crackers (or Italian or Panko breadcrumbs if 
desired) and cheddar cheese with the melted butter. Scatter 
breadcrumbs sparingly over the top of just the scallop and sauce 
part of the dish, not on the top of the potato dam. Bake in 350-
degree oven for 12 to15 minutes. Finally, broil the dish for the 
last couple of minutes until the cheese, cracker, and butter 
topping is browned. Color is flavor. Keep a responsible watch on 
the scallops while they are under the broiler or you could destroy 
all of your hard work and the majesty of all the great 
ingredients. 
 
Makes 6 to 10 appetizer servings (depending on the size of the serving container) –  

Please Enjoy this dish in your honor, Kate My Heart. I Love 
You So. You Too James!   Daddy 
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