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Sweet Corn Pasta with Seared Scallops 
 
By Chef Veera Gaul, Ph.D. 
 

 
 
Ingredients 
 
8 oz fresh Lemon pasta or fettuccine * 
2 cups fresh corn kernels, divided (about 3 ears of corn) 
½ cup 2% reduced fat milk or soy/almond milk 
1 teaspoon cornstarch 
2 tablespoons O&V Lemon EVOO * 
8 scallops (U10) 
1 tablespoon butter (optional) 
1 tablespoon garlic powder 
½ tablespoon onion powder 
2-3 large garlic cloves, thinly sliced 
Salt and pepper to taste 
Slices or wedges of lemon 
¼ cup chopped fresh parsley 
3 tablespoons chopped fresh basil 
 
Preparation 
 
Cook pasta according to package directions. Drain, and keep warm, reserving 1 cup 
pasta water.  
 
Place 1 ½ cups of fresh corn kernels in a mini food processor (reserve the remaining 
corn to add later). Process until almost smooth, scraping down the sides as needed. 
Add milk and cornstarch and pulse till well combined.  
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Heat the butter, if using, or 1 tablespoon oil in a skillet over medium high heat. Pat dry 
the scallops and sprinkle with the garlic and onion powder on both sides. Add the 
scallops and cook till lightly browned and cooked through, about 1 ½ - 2 minutes on 
each side (see Chef Tip below). Remove from the pan and keep warm. 
 
Wipe down the pan and add the remaining EVOO and heat over medium. Add the 
sliced garlic and sauté until the garlic is lightly browned. Add pureed corn mixture, 
season with salt and pepper and add half cup of pasta water. Cook till thickened, stirring 
constantly. Add the ½ cup of reserved corn kernels 
 
Add in the pasta and toss gently (add additional pasta water as needed to create the 
sauce and moisten the pasta). Sprinkle with the chopped basil and parsley and serve 
topped with the seared scallops, a squeeze of lemon juice and a lemon wedge 
 
 
Time: 25 minutes 
Serves 4 
 
 
Notes 
* Using a locally made lemon pasta or an Italian made lemon pasta adds an additional 
zesty flavor to this dish. If you use a plain pasta, add a squeeze of lemon juice to the 
pasta after you drain it for added zing.  
 
* I particularly love using Oil & Vinegar’s Lemon EVOO --  this Italian made fused 
flavored Lemon oil has a distinct, and delicious flavor that is key to the lemony flavor for 
the pasta sauce.  
 
* For a vegan option, simply replace the 2% milk with soy or almond milk and substitute 
the scallops with roasted cauliflower florets. 
 
 
 
Chef Tip 
Check out my post on The Art of Searing Scallops to get tips on making mouthwatering, 
amazing scallops for this dish and others.  
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