
SCALLOP CEVICHE WITH
QUICK PICKLED BEETS AND

CARROTS 
 By Chef Elena Tedeschi of Well Rooted Kitchen   



INGREDIENTS
For the Ceviche

1 lb scallops, cut into bite sized pieces  
Zest of 1 lime

4 tbsp lime juice (or more to taste) 
1 small red onion, finely chopped or thinly sliced 

1 cup cherry tomatoes, cut in half
½ cup of diced cucumber

¼ teaspoon red pepper flakes or ¼ teaspoon cayenne 
2 tbsp finely chopped cilantro, mint, and or parsley or your favorite herb. You

can also sub 2 tsp dried herbs

For the Pickled Beets and Carrots 
1 golden beet, peeled and shredded or cubed (about 1 cup) 

1-2 carrots, peeled and shredded or cubed 
1 cup vinegar 

1 tsp salt
2 tablespoons of sugar

Optional seasonings: peppercorns, cloves, cumin seed, dill, coriander seed,
anise. About 1 teaspoon total. 



1. Rinse and dry scallops. 

2. Chop the scallops into small pieces - around 8 pieces per large scallop, 4 for
small ones. Put in a bowl with the lime juice, lime zest and chili. Mix and leave
in the fridge for 2 hours or more, until the scallops go opaque.

3. Meanwhile, give your carrots and golden beets a quick pickle. Heat the
vinegar, salt, and sugar (and seasoning if using) in a small pan just enough to
dissolve the sugar. Let it cool slightly and add the beets and carrots. You may
want to do it in separate containers if you want to keep the colors from
bleeding onto each other. This is especially true if you are using dark red beets
instead of golden beets. Let it marinate in the fridge for at least 2 hrs. 

4. Once the scallops are ready, add the chopped onion, cucumber, tomato, and
herbs. Drain the beets and carrots from the pickling brine and toss them in with
the scallops. * Do not drain the scallops! 

5. Adjust the seasoning and add a fresh squeeze of lime if needed. These are
great served with plantain chips!

**If eating raw shellfish makes you nervous, you may first poach the scallops in
simmering water until they are firm and not quite cooked through, about 2 min.
Remove them using a slotted spoon, then run under cold water to chill. Then
pat dry and then toss with marinade. 

DIRECTIONS


