Shrimp & Sca"op Cevichc

T his ceviche is a quick and casy dish to prepare that sPeaks of [Florida’s cultural me]ting pot of cu!inarg

influences and the Caribbcan. Tl’xc sweetness of the scalloPs and coconut is balanced bg the heat of the
gamislﬁ. The fish sauce may be found in many markets, and in Asian groceries.
5erves 4+

| Pounc{ ]arge sca”oPs

i Pouncl Pink Keg West Shrimp, Peelcd and de-veined
1.5 cups key ]imejuice

I teaspoon salt

i can coconut milk

3 ounces fresh ginger, Pcelcd and gratcd

2 tablesPoons fish sauce (nam Pla)

4 coconuts, halved

1 bunch scallions, chopped

i bunch chives, cl‘wopped

i small onion, finely diced

i bunch cilantro, choPPed

i head garlic, Pce]cd and Fine]g choPPed
I mango, Pce]cc{ and diced

i red bell pepper

I orange bell pepper

i Hungarian wax pepper, seeded and cl’xopped
4 Roma tomatoes cl’xopped

2 tb]sp extra virgin olive oil
3 tb]sp rastcrrg vinegar
Salt and FCPPcr to taste

To make the ceviche: Place the sca“oPs and Pcclcd shrimp in a non-reactive bowl with the ]ime_juicc and salt.
Marinate for 30 minutes. Strain shellfish and set aside; add the marinade to a blender with the coconut milk,
ginger and fish sauce. Puree. Pour over the scanops and shrimp again, add small amount of chopped cilantro
and reFrigerate for at least 4 hours; ovemiglﬂt is better. |n scparate bowl, combine scallions, chives, onion,

cilantro, garlic, mango, peppers, tomatoes, oil and vinegar. (se salt and pepper to taste.

To serve: Flacc a mound of rock salt on each scr\/ing Platc. F]acc one coconut half on each mound to stabilize
for service. Divide the sca“ops and marinade among the coconut shells. Surround the shells with crushed ice.

5Prinkle with choPPecl gamish. Add whole chives and cilantro for accent.



