Diver Sca“op Ceviche
with TruFﬂc Ol

3 /4 cup limcjuicc, fresh
1/4 cup orangc_juicc, fresh
2 Serrano chilics, minced
| tablcspoon kosher salt
] Pound diver sca”ops,

halved hoﬁzontallg
1/4 cup red onion, diced
2 tomatillos, choPPccl
1/4 cup cilantro, choppccl
3 tablcspoons truffle oil
Mix the lime & orangcjuicc, chilies & salt
to make a c]rcssing (reserve other ha”’).
Mix half the c]rcssing with the sca”ops.
Coverand rcmcrigcratc for 24 hours.
Drain thcjuicc from sca”ops and discard.
Add the remaining drcssing, red onion,

tomatillos, cilantro and truffle oil to

SCBHOPS.
Serves 6
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