Visit our website: www.18reasons.org

Follow us on Twitter & Instagram: @18Reasons
Like us on Facebook: www.facebook.com/18reasons

Shrimp Tacos

Serves 4

INGREDIENTS:

e 1 pound peeled and deveined shrimp, tails
removed

1 teaspoon ground cumin

Y4 teaspoon cayenne pepper

2 teaspoon onion powder

Y2 teaspoon garlic powder

Y2 teaspoon black pepper

3 tbsp olive oil, vegetable oil, or canola oil
2 teaspoons salt

12 cups thinly sliced red cabbage (1/2 small cabbage)

2 limes

12 corn tortillas

Optional toppings: avocado slices, pico de gallo, sour cream, jalapefio slices

DIRECTIONS:

1. In a medium bowl, toss the shrimp with the cumin, cayenne, onion powder, garlic,
black pepper and 1 tablespoon oil. Season the shrimp with 1 teaspoon of salt. If
time allows, refrigerate the shrimp to marinate for at least 30 minutes and up to
12 hours.

2. Squeeze 1 tablespoon of juice from 1 lime. Slice the remaining lime into wedges
for serving. In a small bowl, combine the shredded cabbage with the lime juice
and a pinch of salt. Toss together and set aside.

3. Heat a large skillet over medium heat. Warm tortillas in the dry pan, flipping once,
until warmed through, about 30 seconds. Repeat until all tortillas are warmed,
wrapping them in the dish towel to keep warm.

4. Heat a tablespoon of oil in the skillet over medium-high. Add half of the shrimp
and cook without stirring until lightly browned at the edges, about 3 minutes. Flip
to cook the other side for 1 to 2 minutes, until the shrimp is fully cooked. Move to
a plate and cook the remaining shrimp, heating up the remaining tablespoon of oil
before adding the shrimp to get a nice sear.

5. Divide the cooked shrimp among the warm tortillas and top with quick pickled
cabbage and cilantro leaves (if desired). Serve immediately with lime slices for
squeezing.

18 Reasons is a nonprofit community cooking school on a EASONS
mission to empower our community with the confidence and R
creativity needed to buy, cook, and eat good food every day.
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