Cabo San Lucas Ceviche

Ingredients
Fish: 1Ib fresh white fish (sea bass, halibut, snapper, or tilapia),

cut into small 1/2-inch cubes. You can also use baby shrimp!

Marinade: 1 cup fresh lime juice (about 6-8 limes), ensuring fish is covered

Vegetables

2 Roma tomatoes, seeded and finely diced

1 cucumber, peeled, seeded, and diced

1/2 red onion, finely diced

2 serrano or jalapefo peppers, finely diced (seeds removed for less heat)
1/4 cup fresh cilantro, chopped

Seasoning

2 tsp kosher salt or sea salt (or to taste),
3/4 tsp black pepper

Serving
Tostadas, Avocado slices, Hot Sauce (like Valentina or Tapatio)

Instructions

1.

Marinate the Fish: In a glass or non-reactive bowl, combine the cubed fish and
lime juice. Ensure the fish is completely submerged. Cover and refrigerate for 1
to 2 hours, or until the fish is opaque and firm.

Combine Ingredients: Once the fish is "cooked" by the lime juice, gently mix in
the diced tomatoes, cucumber, red onion, serrano peppers, and cilantro.

Season: Add the salt and black pepper, stirring gently to combine.
Serve: Serve cold on tostadas, garnished with avocado slices and hot sauce



