
Serves 4 as a meal or 8 as an appetizer 

Ingredients: 

1 ½ lbs Sea scallops – If you have a choice, go with medium sized ones in the 20 to 30 per lb range 

½ lb Thick cut bacon 

1 Cup Mayonnaise 

2-4 Tablespoons lime juice 

Sriracha to taste 

3 Tablespoons chopped cilantro  

Cook bacon until it is about ½ way done.  It should come off after about ½ of the fat is rendered and 

before it starts to get crispy or change color.  It needs to be pliable to wrap the scallops.  Set aside to 

cool.   

Preheat either a large cast iron pan or a large grill plate on high heat.  The hotter the better.  While this 

is heating, take one last opportunity to dry your scallops.  Mix the mayonnaise, lime juice, and sriracha 

in a small bowl.  Go easy on the lime juice and Sriracha.  You can always add more.  Taste it and add 

more lime or Sriracha as needed.  It is perfect when you are happy with the amount of heat.  Keep in 

mind, the fat of the bacon and the buttery scallop will cut through the heat and the acid of the lime.   

Wrap the scallops with the cooled bacon and pin with a toothpick.  Make sure the bacon does not 

overlap the scallop.  Trim as needed.  The scallop needs to touch the cooking surface to sear 

properly, and it is the star of the show, so don't overwhelm it with bacon.  

Put a small amount of your bacon grease on the surface.  It should be almost dry, but you don’t want 

your scallops to stick.  Cook these until you have a nice brown crust on the bottom of the scallop and it 

starts to become opaque on the bottom half.  This should take about 4 minutes if everything is right, but 

can take up to 10 minutes depending on your heat, the size of the scallop, the amount of bacon, and 

how dry they are.   

Flip only one time and cook until a crust develops on the other side.  Be careful to scrape the pan and 

get under the scallop crust with your spatula.  It is easy to rip this crust off when flipping and you can't 

do much to replace it without overcooking the scallop.   

Basically, you cook these exactly like a filet mignon.  I prefer them to be medium rare inside while some 

may like them more done.  They can be safely eaten with just a quick sear, so do them any way you 

like.  Just make sure the bacon is cooked to a safe temperature.  Remove these from the heat, apply a 

dab of the aioli, sprinkle with cilantro, and serve.  You can serve these with a side of vegetables, or a 

nice tomato basil soup for a well-balanced, but slightly decadent meal. 

 

 


