
.Seared Scallops with Spiced Gooseberry Ketchup 

 

 
The season for gooseberries is generally mid-June and is very short.  Apart from in fools and 

crumbles, you don’t often see gooseberries used now, although many years ago the 

gooseberry was in big demand and several varieties were grown.  For this dish I would steer 

clear of purple, sweet dessert varieties such as Rukola and Whinham’s Industry.  The balance 

of the sharp green gooseberries, cider vinegar, honey and chilli is just about right.  It works 

well with sweeter fish such as scallops or salmon, or with fattier cuts of meat and poultry. 

 

 

Serves 4 

 

 

2 tbsp olive oil 

12 large fresh, firm scallops, including roes, shelled and cleaned 

Sea salt and cracked black pepper 

 

 

Gooseberry ketchup 

450g fresh ripe cooking gooseberries 

½ tsp hot chilli powder 

85g caster sugar 

20g runny honey 

a large pinch of sea salt 

125ml cider wine vinegar 

 

 

Pick over the gooseberries and remove any stalks, then wash well.  Place the gooseberries 

and chilli powder into a stainless-steel pan, add enough water to barely cover the bottom of 

the pan and cook over a gentle heat until you have a thick stew, about 15 minutes. 

 

Liquidise then pass through a fine sieve.  Take care not to liquidise for too long or the sauce 

may turn slightly bitter.  Return to the pan and add the sugar, honey, salt and vinegar to the 

sauce.  Bring to the boil and dissolve the sugar then cook down gently until the sauce is thick, 

similar to double cream.  This will take about 20 – 25 minutes.  Use straightaway. 

 

Heat a non-stick frying pan; then add the olive oil.  Season the scallops well with sea salt and 

cracked black pepper.  Seal on both sides for a couple of minutes.  Do not overcook. 

 

Serve the scallops with a few sautéed courgette slivers, a couple of tablespoons of the 

gooseberry ketchup and a scattering of chopped chives. 


