Aloha Aina Chef Box
“Pala Pala”

Hokkaido Scallop Pasta

Step 1: On your stove, heat a pan on medium high heat.

Step 2: Add approximately 2 teaspoons of oil to coat the bottom of the pan.
Step 3: Remove the scallops and flower garnish, set aside.

Step 4: Add to the heated oiled pan, pasta, Kamuela Tomato Butter, and
Parsnip truffle puree.

Step 5: Heat up for approximately 2-3 minutes making sure to coat pasta
with the combined sauce.

Step 6: Add the scallops back to the pasta and heat up for about one
minute.

All items may be kept in refrigerator until ready to consume*
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For a video demonstration on how to heat and plate
your meal, go to htips://youtu.be/ViesKooHIpA
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