
ASFM Scallop Ceviche 

 

Scallop Ceviche with pickled cucumber, red onion, 
chilli, lemon and mint 

 
Hilton Hotel  

Rocky Oliveira 
 
Ingredients 
1/2 bunch of mint 
1 cucumber 
4 lemons 
1 red onion 
1 long red chilli 
salt/pepper to taste 
  
Method 
Slice cucumber to thin strips, then add salt and lemon juice and set aside. 
  
Slice all of the vegetables very fine, starting with red onion then the chilli. 
  
Slice the scallop very thin and put lemon juice and salt/pepper on and set aside. 
  
Put cucumber on the plate, then the scallop, then put chilli and red onion on top. 
 
Grate fresh lemon zest onto the dish and finish with fresh mint and olive oil. 


