
 

 

Green herb cerviche 
Source: by Rick Bayless Mexico One Plate at a Time – Season Seven 

Prepared by: Joann Schwarberg, May, 2016  

Makes: 4 ½ cups – enough for Starters for eight 

FOR A SCANT 1 CUP OF HERB SEASONING: 

½ head garlic, cloves broken apart 
2 to 3serrano chiles 

1 medium bunch cilantro, tough lower stems cut off 
1 small bunch flat-leaf parsley, tough lower stems cut off 

½ cup olive oil 
Salt 

SCALLOP CEVICHE 

1 1/2pounds bay scallops or sea scallops cut into 1/2-inch pieces to resemble bay 
scallops 

1 cup fresh lime juice 
2 (7 ounces total) small “pickle” or Persian (baby) cucumbers, cut into 1/2-inch 

pieces 
2 largeavocados, pitted, flesh scooped from the skin, then cut into cubes 

Lettuce leaves (butter lettuce works great here) for garnish 

Set a dry skillet over medium heat. Lay in the unpeeled garlic cloves and chiles. Roast, 

turning frequently, until soft and blotchy brown in spots, about 10 minutes for the chiles and 

15 minutes for the garlic. Cool until handleable, then slip the skins off the garlic, pull stems 

off the chiles and roughly chop (no need to remove the seeds). Place in a food processor 

along with the cilantro (about 1 cup if packed), parsley (about 1 cup if packed), oil and 2 

generous teaspoons salt. Process until nearly smooth (it will be pasty). Scrape into a 

storage container and refrigerate until serving time. 

Pour the fresh lime juice over the scallops, cover and refrigerate for 1 to 1 1/2 hours, stirring 

every few minutes. When the scallops are as “done” as you like—break one open to see if it 

looks as cooked as you like (I like them still pink on the inside), drain off all but about 1/4 

cup of the lime juice. Stir in 1/2 cup of the herb mixture, cucumber and avocado. Taste and 

season with more salt if you think necessary. Serve on lettuce leaf-lined plates or martini 

glasses. You’re ready to serve. 

 



 

 

Cook’s Note: I substituted fluke for the scallops and it turned out fabulous! And it was way 

spicier than I anticipated.  

 

 

 

 


