
Organic Tostilocos (Hola Mija Style)

Ingredients (all organic):
- 1 bag Hola Mija Tortilla Chips (tallow-fried)
- 1/2 cup cooked shrimp (or keep plant-based if preferred)
- 1/2 cup diced mango
- 1/2 cup diced cucumber
- 1/4 cup jicama, diced
- Juice of 2 limes
- 2 tbsp salsa (verde or roja)
- 1–2 tsp chili powder or tajín-style seasoning
- Fresh cilantro
- Pinch of Celtic salt

Instructions:
1. Layer Hola Mija chips on a plate or bowl.
2. Add shrimp, mango, cucumber, and jicama on top.
3. Drizzle with lime juice and salsa.
4. Sprinkle chili seasoning and a pinch of Celtic salt.
5. Top with fresh cilantro.
6. Toss lightly and serve immediately for max crunch.

Street flavor. Clean ingredients. No seed oils.


