
JOHN PLESHETTE’S MEAL OF THE WEEK 
 

 
 

SCALLOPS WITH PANCETTA AND GRATTONI 
 

12 SEA SCALLOPS (2 PER PERSON) 
½ LB PANCETTA OR SLAB BACON 
1 LARGE TOMATO  
1 LB OF GRATTONI OR ORZO PASTA 
GRAPESEED OIL 
FRESH CHIVES 
 
BRING A LARGE SAUCEPAN OF WATER TO A BOIL.  SALT 
GENEROUSLY.   
 
DROP THE TOMATO IN THE WATER FOR 30 SECONDS.  DRAIN 
UNDER COLD WATER.  PEEL, SQUEEZE OUT THE SEEDS AND CUT 



INTO A SMALL DICE.  OR DICE 2 CANNED PEEL WHOLE 
TOMATOES. 
 
CUT THE PANCETTA INTO ½ INCH PIECES.  BROWN IN A PAN WITH 
A FEW TABLESPOONS OF OLIVE OIL.  REMOVE AND DRAIN ON 
PAPER TOWELS.   
 
DRY SCALLOPS BETWEEN LAYERS OF PAPER TOWELS TILL JUST 
BEFORE COOKING.   
 
ADD THE GRATTONI TO THE POT OF BOILING WATER, STIRRING 
SO NONE OF IT STICKS.  COOK TILL AL DENTE.  
 
WHEN THE PASTA IS NEARLY DONE, HEAT A LARGE SAUTÉ PAN 
OVER HIGH HEAT FOR 1 MINUTE.   ADD ENOUGH GRAPESEED OIL 
TO COAT THE BOTTOM OF THE PAN. 
 
SEASON THE SCALLOPS WITH SALT AND PEPPER.  LAY GENTLY IN 
THE PAN.  REDUCE HEAT TO MEDIUM HIGH AND COOK FOR 2 
MINUTES.   
 
USING TONGS, TURN THE SCALLOPS OVER.  ADD 3 TBSPS OF 
BUTTER TO THE PAN.  TURN OFF THE HEAT.  BASTE SCALLOPS 
WITH THE BUTTER FROM THE PAN FOR 2-3 MINUTES.   
 
MEANWHILE, DRAIN THE PASTA.  TOSS WITH 2 TBSPS OF BUTTER, 
PANCETTA, TOMATOES, AND CHIVES.  SALT SPARINGLY 
(PANCETTA IS SALTY).  GRIND IN SOME PEPPER.   
 
SPOON GRATTONI ONTO A WARM PLATTER AND ARRANGE 
SCALLOPS ON TOP.  OR APPORTION ONTO INDIVIDUAL PLATES.   
 

SERVES 6 
 

WINE OF THE WEEK FROM JILL BERNHEIMER AT DOMAINE L.A. 
 

2010 Casale Marchesi Frascati - this white from Lazio is 
pure pleasure to drink.  The grape varieties are Malvasia 
del Lazio, Trebbiano Toscano, Mavlasia di Candia, 
Bonvino and Bellone -- all indigenous to the region. 
stainless-steel-fermented and aged, with a hint of spritz 
on the palate countered by a round mouth feel.  Stone 
fruit dominates.  Easy and fresh. $13 
 
2010 Frantz Saumon Mineral + Chenin Blanc - a 
piercingly high acidity Chenin Blanc from the Loire, 
from Silex dominated terroir.  While the mineral of the 



title is very accurate, along with the aforementioned 
acidity and a little salinity too, there is ample fruit to 
balance things out. Quince, chamomile and citrus 
(lemon) all shine through. $27 


