
Ingredients

1 pound shrimp, peeled and deveined (see Chef’s Note)
2 avocados, cubed
2 Persian cucumbers chopped
1/2 cup tomatoes, chopped
1-2 jalapeños, seeded, if desired, and chopped
1 small shallot, finely chopped
1 clove garlic, grated
1/2 cup cilantro, roughly chopped
1 tbsp lime zest, plus 1/4 cup lime juice
1/3 cup salsa verde
flaky sea salt

Instructions

Bring a large pot of water to a boil over high heat. Add the shrimp and simmer until pink,
about 2-3 minutes depending on size of the shrimp. Drain, then run the shrimp under cold
water to stop the cooking. Once cool, give the shrimp a chop.

Add the chopped shrimp to a bowl. Add the remaining ingredients and season with salt. Enjoy
with plenty of chips!

Chef’s Note:
Instead of raw shrimp, you can buy pre-cooked.  That will save you 5 minutes of time!

Recipe from Half Baked Harvest

Shrimp Avocado
Ceviche

Makes:  6 servings
Prep Time: 15 minutes   Cook Time:  5 minutes
Total Time:  20 minutes

www.thefancypantskitchen.com

https://www.target.com/p/organic-hass-avocados-4ct-good-38-gather-8482/-/A-88042911#lnk=sametab
https://www.target.com/p/mini-cucumbers-16oz-bag-good-38-gather-8482-packaging-may-vary/-/A-78832377#lnk=sametab
https://www.target.com/p/jalapenos-10oz-good-38-gather-8482/-/A-82675341#lnk=sametab
https://www.target.com/p/shallots-price-per-lb/-/A-14993271#lnk=sametab
https://www.target.com/p/spice-world-fresh-whole-garlic-3ct-bag/-/A-14917318#lnk=sametab
https://www.target.com/p/cilantro-bunch-each/-/A-15006468#lnk=sametab
https://www.target.com/p/lime-each/-/A-15026731#lnk=sametab
https://amzn.to/3SVi0MK
https://www.target.com/p/morton-coarse-kosher-salt-16oz/-/A-13170448#lnk=sametab
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