
1. Juice the lemon, lime, and orange. Strain the pulp out. Set aside.

2. Thinly slice about 1 Tablespoon of red onion.

3. Thinly slice the Serrano chile into 6-8 rings. 

4. Thinly slice each scallop into into discs (about 4-5 pieces per scallop).

5. Lightly season scallop slices with salt.  Arrange on platter or in bowl, 

     and top with citrus juice until just covered. Let sit in refrigerator for at 

     least 10 minutes.  

6. Before serving, top with red onion and chile slices; drizzle with olive oil, 

    generously season with sea salt, and top with cilantro.

1  each :  Lemon,  Lime,  Orange  

1  Red  Onion ,  th in ly  s l iced  (approx .  1  Tbsp )

1  Ser rano  Chi le ,  th in ly  s l iced  in to  6 -8  r ings

1  spr ig  Ci lant ro

1  t sp  Good -Qual i ty  Ol ive  Oi l

1 /4  lb  Sca l lops ,  th in ly  s l iced ,  in to  4 -5  pieces  per  sca l lop

Sea  Sal t  ( fo r  seasoning )

N E W  B E D F O R D  S C A L L O P
C E V I C H E

I N S T R U C T I O N S

I N G R E D I E N T S

PREP TIME
20  mins

COOK TIME SERVINGS
2

R e c i p e  c o u r t e s y  o f  L i t t l e  M o s s  R e s t a u r a n t

15  mins
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