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Melt butter in a large skillet over medium heat. Stir

in garlic and cook for a few seconds until fragrant.

Arrange scallops in a single layer in the skillet; cook

until golden brown on one side, about 2 minutes.

Turn scallops over using tongs and continue

cooking until firm and opaque, about 2 minutes

more. Transfer scallops to a platter, reserving

butter in the skillet.

Whisk lemon juice, salt, and pepper into butter;

pour sauce over scallops to serve.

Directions
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Easy Garlic-Lemon Scallops

¾ cup butter

3 tablespoons minced garlic

2 pounds large sea scallops

2 tablespoons fresh lemon juice

1 teaspoon salt

⅛ teaspoon pepper

Ingredients
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Vendors Open

Slow Pitch Ball Tournament

Children's Parade

Kids Scavenger Hunt

Pirate's Story Time

Hurling For Hospice

Scallop Days BBQ

Scallop Days 50/50 Sales

Scallop Days Merch Table

Scallop Shell Decorating

Feed Your Family for a Toonie

Scallop Shucking Demo

Music - The Saunders Brothers

Tim Hortons Grand Street Parade

Laser Tag

Bubba Bounce Inflatable

Wipe Out Obstacle Inflatable

Beaver Tails

Children's Bike Rodeo

Firemen's Bucket Brigade Comp.

Music-Bob Marshall & The Crew
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Vendors Open

Pet Show

Scallop Days BBQ

Scallop Days 50/50 Sales

Scallop Days Merch Table

Scallop Shucking Competition

Scallop Days Fun Run

Foam Party

Admiral's Walk

Fishermen's Park
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Shore Road
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All Day
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Vendors Open

Slow Pitch Ball Tournament

First Responders Show & Shine

ATV Invasion

Music - Margie & James

Hurling For Hospice

Scallop Days BBQ

Scallop Days 50/50 Sales

Scallop Days Merch Table

Aerial & Fire Performance

Scallop Shucking Demo

Music - Kevin Davison

Kidz Zone - Interactive Circus

The Balloon Dood

Free Face Painting

Woodmen Competition

Music - Carson Fullerton

The Great TimBeanie Magic Show

Aerial & Fire Performance

Music - Tide & Timbre

Closing Ceremonies

Grand Finale Fireworks
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