Bay Scallops - Italian Style

"Lasting Impressions” - St Joseph's Hospital of Atlanta Auxiliary (1988)

Servings: 4 In a large skillet, bring the chicken broth to a boil.

1 cup chicken broth or white Add the scallops. Remove from the heat and let  per Servin éexcludin unknc
wine stand for 10 to 15 minutes. Drain. it7eén§/: 40‘|og .alofries; 1‘85t Ijgi
1 pound bay scallops . otein: 39 Carbohydrate: Og
1 1/2 sticks butter or In the same skillet, melt butter. Add the Diretary’Fi er; 131 rr¥g Choles
margarine scallops, bread crumbs and garlic powder. 534mg Sodium. Exchanges:

1/2 cup ltalian-seasoned Blend. Lean Meat; 7 Fat.

bread crumbs



