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Day Three: Dinner

Curried scallops with spring onion, Zhoug dressing, white sultanas and nutmeg parsnip purée 

Unlike potatoes, parsnips have no starch in them, so it’s impossible to turn them gluggy. When puréed with cream and butter 

they become velvety and smooth. You will love the purée with scallops, as it rounds off the experience of eating them.

ZHOUG DRESSING

This is a Yemeni condiment which works 

very well with any seafood, or with 

pumpkin. I have mellowed it (normally 

it is much hotter, using five de-seeded 

chillies and three garlic cloves, but 

for this dish I wanted a much more 

reserved taste). But PLEASE play with it 

and test it out on other dishes, such as 

prawns, white fish served with lemon 

couscous and pumpkin.

½ de-seeded chilli

½ bunch of coriander

½ bunch of flat leaf parsley

½ garlic clove

1 pimento from a jar 

1 tsp of roasted cumin seeds, ground

1 tsp of roasted coriander seeds, ground

Maldon Sea Salt

Freshly ground pepper

Olive oil

A little of the pimento pickling liquid

Put everything but the olive oil and the 

pimento liquid into the food processor 

and liquidise; slowly add the olive oil. 

This sauce is meant to be quite thick 

but just a little runny. Taste it to make 

sure you have enough seasoning and 

add a little pimento juice just to cut 

through the oil and the intensity of  the 

garlic. Put it into a squeezy bottle.

Chef’s Tips

Most chefs who use pre-ground 

whole spices such as cinnamon 

bark, fennel seeds and coriander 

seeds often bake them whole 

in the oven; the natural oils in 

the spices cause the spices to 

cook while the heat reduces the 

moisture in them, thus enhancing 

the intensity of the flavour.

You can find pickled red 

pimento in most large food stores 

or gourmet shops.  

PARSNIP PURÉE

2 parsnips, peeled, hulled and roughly 

     chopped

Fresh nutmeg

Dessertspoon of butter

Dash of cream 

Freshly grated nutmeg

Season with Maldon Sea Salt

White pepper powder

Boil the parsnips until soft. Strain and 

purée, add a little butter, and cream 

until it is a thick smooth purée. Season 

and add nutmeg – just so you get a 

nice hint of  it

FOR THE BASE SALAD

4 spring onions with the ends cut off, boiled 

     for two minutes in hot water

1 pimento from a jar

A handful of white sultanas, soaked in hot 

     water for an hour

Watercress, rocket, and baby spinach  

     salad mix

Set up your plates first, putting the 

salad mix down on the left side of  

the plate, then the spring onions, the 

Zhoug dressing on top and around 

the salad mix, and diamond cuts of  

pimento and white sultanas. On the 

other side of  the plate, put the parsnip 

purée. Now you’re ready to start on 

the scallops.

SEARING THE SCALLOPS

18 queen sized scallops, de-shelled and 

     cleaned

1 tbsp curry powder

Heat your pan until it is smoky. 

Oil, season and curry-powder your 

scallops in a bowl. Then place them 

individually in the pan. Don’t crowd it, 

as the milk will seep out of  the scallops 

and prevent them from browning. 

When one side is brown, flip them. 

Scallops cook quickly, so normally 

when they have browned on both sides 

I remove them from the pan and put 

them in a container, then I deglaze the 

pan with a little hot water, reduce and 

pour it over the scallops; that way I get 

all their delicate flavour. Now put your 

scallops on top of  the salad and add 

just a dash of  the sauce from the pan. 

Enjoy!

Chef’s Tip

As we cook, sometimes the 

produce begins to brown and 

stick on the bottom of the pan. To 

“deglaze” is to pour a liquid into 

the cooking food and scrape the 

bottom of the pan, thus releasing 

the sediment that has stuck to the 

bottom of the pan; the intended 

result is an enhancement of all 

the flavours. Usually we deglaze 

with wine, water, vinegar or stock, 

depending on what is appropriate 

for the particular dish. 

Chef’s Tip

Using your hands, peel off 

the red roe sometimes called 

“coral”. You may also notice a 

membrane around the side of 

the white part of the scallop: 

remove this too. There will also 

be a fibrous white rough bit on 

the side; this is known as the foot 

– peel that off also.

Day Three: Dinner


