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Combi Baked Scallops with Macadamia, Herb and Lime Butter 
 
 

EQUIPMENT 
 

Chef’s Knife, Solid Baking Tray, Mixing Bowl, Micro-plane, Whisk, Spatula, Spoons 
 
 

INGREDIENTS 
 

6-12 Harvey Bay Scallops in the shell, 80gm Soft Butter, 40gm Macadamia Nuts, 1 Lime,  
 Coriander, 2 Sprigs Chopped Tarragon 

2gm Smoked Paprika, 3 Sprigs Chopped Coriander, 2 Sprigs Chopped Tarragon 
 
 

METHOD 
 

Place the soft butter in a medium mixing bowl and add the zest of ½ a lime. Whisk the butter until it becomes pale and smooth. 
 

Once the butter is pale add the juice of the lime, paprika, chopped herbs to the butter. Roughly chop the macadamia nuts and 
add the nuts to the butter also.  

 
Fold all the ingredients together until well incorporated. 

 
Place the scallops onto a solid baking tray and place generous spoonfuls of the butter on top of each scallop. 

 
Place the scallops into a pre-heated oven combi setting 200˚C for 4 minutes. 

 
Once baked remove from the oven and place on a serving plate, garnish with some fresh herbs and serve immediately. 

 
 
 

HINTS & TIPS 
 

- If you like a little extra spice add some fresh or dried chilli to the butter. 
 

- The key to this dish is to eat the scallops as soon as they come out of the oven, the high temperature will continue to cook 
the scallops even once out of the oven. 

 
- To make this dish a little more substantial add a piece of poached chorizo sausage on top of the scallops then the butter 

and bake. 
 
 


