
Prosciutto Wrapped Sea Scallops with Lobster-Curry Sauce 

 

INGREDIENTS: 

 

Sea Scallops: 

1/4 cup chopped sun-dried tomatoes 

2 tablespoons chopped fresh basil leaves 

1/4 cup extra-virgin olive oil 

12 medium to large scallops 

1/4 teaspoon salt 

1/4 teaspoon freshly ground black pepper 

12 slices prosciutto 

2 cups arugula 

1 1/2 tablespoons balsamic vinegar 

 

Lobster-Curry Sauce: 

One 14-ounce can unsweetened coconut milk 

2 tablespoons yellow curry paste 

1 1/2 tablespoons fish sauce (nam pla) 

1 (packed) tablespoon light brown sugar 

4 slices peeled fresh ginger 

2 kaffir lime leaves or grated zest of 1 lime 

1 1/2 teaspoons tamarind paste 

Two 8-ounce uncooked lobster tails in the shell, split lengthwise 

1 1/2 cups bite-size cubes peeled fresh pineapple (about 1/4 of a pineapple) 

Salt 

1/2 cup fresh basil leaves 



DIRECTIONS: 

 

For the sauce: 

 

Simmer 1/4 cup of the coconut milk in a heavy large saucepan over medium heat for 5 minutes, or until 

the oil separates from the milk. Stir in the curry paste and cook for 1 minute. Add the fish sauce and 

sugar and cook for 2 minutes, stirring constantly, or until the mixture darkens and thickens. Add the 

remaining coconut milk and stir to scrape up the browned bits on the bottom of the pan. Stir in the 

ginger, lime leaves, and tamarind paste. Add the pineapple and simmer for 3 minutes, stirring 

occasionally, or until the sauce reduces and thickens slightly. Add the lobster and basil leaves and cook 

for 4 minutes, or until the lobster is just cooked through. 

Discard the ginger and lime leaves. Season the curry with salt to taste. Spoon the lobster curry sauce 

under the sea scallops. 

Remove the lobster meat from the shells, slice thin, place on top of each sea scallop as garnish. 

 

For the scallops: 

 

Preheat the oven to 350 degrees F. 

In a food processor, add the tomatoes, basil, and olive oil and process until finely chopped. 

Season both sides of the scallops with salt and pepper. Rub each scallop with the tomato mixture. Fold 

each slice of prosciutto in half lengthwise, then wrap each scallop in 1 slice of prosciutto. Place wrapped 

scallops in a buttered baking dish, seam side down. Bake until scallop is cooked through, about 15 

minutes. 

In a medium bowl, toss the arugula with the balsamic vinegar. Season the arugula with salt and pepper. 

Place the arugula on a serving platter or divide among individual dishes. Top with the scallops and serve 

immediately. 

 

 

YIELD: 4 SERVINGS 


