
Shrimp Ceviche
Bright, cold and made for scooping.

Ingredients:
- 1 lb raw shrimp, peeled, deveined and chopped (or cooked shrimp)

- 1 cup fresh lime juice (8–10 limes)

- 1/2 cucumber, diced

- 1/2 red onion, finely diced

- 1 serrano or jalapeño, minced

- 2 Roma tomatoes, diced

- 1 ripe avocado, diced

- 1/2 cup chopped fresh cilantro

- Pinch of Celtic salt

- 1 bag Hola Mija Tortilla Chips (tallow-fried)

Instructions:
1. Toss the shrimp with lime juice in a glass bowl, cover and chill 20–30 minutes,
    until pink and opaque all the way through. Using cooked shrimp? Chill for 10.

2. Pour off about half the lime juice.

3. Fold in cucumber, onion, chile, tomato and cilantro.

4. Season with Celtic salt and chill 10 more minutes.

5. Gently fold in the avocado right before serving.

6. Serve cold with Hola Mija chips for scooping.

Made with Hola Mija Tortilla Chips. Organic corn, fried in grass-fed beef tallow.

holamijachips.com


