	Menu Item:

	Shrimp Ceveche

	Ingredients
	Description
	Quantity

	Lime Juice
	
	4 ½ Cups

	Rock Shrimp (A portion may be scallops)
	
	12 Lbs Total

	White Onion
	Diced
	6 Cups

	Cilantro
	Chopped
	4 Bunches

	Catsup
	
	3 Qts

	Mexican Hot Sauce (Chalulu)
	
	1 ½ Bottle

	Olive Oil
	Extra Virgin
	¼ Cup

	Cucumber
	Peeled and Diced
	6 Cups

	Avocado
	Cubed and Misted with Lime Juice
	10

	Salt
	
	To Taste

	Lime, Lemon, Red and Blue Tortilla Chips
	For Garnish
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	- Instructions -

	Boil 1 Qt salted water and add the Lime Juice. Add the Shrimp and bring back to a boil or cook until done (Not Long) Cool quickly in freezer or with Ice. 

Fold Onion, Cilantro, Catsup, Hot Sauce, Cucumber and Avocado together.

Add Olive Oil and Shrimp. Taste. (salt if needed). Gently fold together. 

Refrigerate until needed. 

Serve in Martini or Champagne glasses with Slice of Lime, Slice of Lemon, Tortilla Chips and a sprig of Cilantro

	Yield: 50 Servings


