
 
 
 
 

Shrimp and Scallop Creamy Lobster Sauce Recipe 
Bin 100 Restaurant 
Owner Elena Fusco 

Recipe Ingredients: 
(4 Servings) 
• 1 fresh shallot finely chopped 
• 1 teaspoon butter 
• 1 ½ cups heavy cream 
• 1 teaspoon lobster base, preferably Knorr brand (can be ordered on Amazon), which 

has a 1-year shelf life 
• 1 cup flour 
• 2 eggs 
• ½ cup vegetable oil 
• 1 lb. dry sea scallops  
• 1 lb. extra-large shrimp, peeled and deveined 
• Salt and pepper to taste 

 
Recipe Instructions: 

1. Preheat oven to 400 degrees F. 
2. In a small bowl, whisk the two eggs with a pinch of salt and pepper.  
3. In a separate bowl add the flour and dredge the scallops, shaking off excess so they 

are lightly dusted. 
4. Add ½ cup of vegetable oil in a frying pan over high heat. Working swiftly in small 

batches, dip the scallops in the egg wash, allowing any excess to drain, and place 
into the hot oil. Cook 1-2 minutes on each side until browned. Remove from frying 
pan and transfer onto one half of a baking sheet.   

5. Arrange the raw shrimp on the remaining half of the baking sheet and 
sprinkle with salt and pepper and a small drizzle of olive oil. 

6. Place the baking sheet on the center rack of the oven and cook for 10 minutes or until 
the shrimp are pink and opaque.  

7. While the shrimp and scallops are cooking, prepare the sauce on stovetop. 
8. In the 1-quart pot over medium high heat, add butter and shallot and sauté for two 

minutes or until shallots are translucent but not browned. 
9. Next, add the lobster base and heavy cream to pot. Raise to high heat and bring to a 

boil while whisking the mixture. Reduce to medium heat and cook while whisking 
until the sauce is reduced to half the volume and thickened. Add a dash of pepper 
and taste for saltiness, if needed, you can add a pinch of salt to taste. Remove from 
heat and let it rest. 

10. Transfer the seafood to a platter and spoon the sauce over the top. Serve with 
sautéed spinach and mashed potato. Enjoy! 

 
*Note: If you have any questions about the recipe, email Dave McCoart at mccoartd@gmail.com. 
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