MARK’S  SHRIMP CEVICHE
½ CUP FRESH LIME JUICE

1 GENEROUS POUND OF PEELED, COOKED, SMALLISH SHRIMP  (41/50 COUNT TO  A POUND)
½ MEDIUM WHITE ONION, CHOPPED INTO ¼ INCH PIECES

1/3 CUP CHOPPED FRESH CILANTRO

2/3 CUP KETCHUP

2 TABLESPOONS VINEGARY MEXICAN BOTTLED HOT SAUCE 

   (RECOMMEND “VALENTINA”)

2 TABLESPOONS EXTRA-VIRGIN OLIVE OIL

1 LARGE RIPE AVOCADO, PEELED, PITTED AND CUBED

TORTILLA CHIPS OR SALTINE CRACKERS

Remove tails from cooked shrimp
Toss the shrimp with the ½ cup of lime juice, cover in a bowl and refrigerate for 1 hour.

In a small strainer rinse the onion under cold water, shake off excess liquid. Add to the shrimp bowl with the cilantro, ketchup, hot sauce, olive oil and avocado. Stir. Cover and refrigerate for 3 hours.

Makes about 3 cups, serving 4-6 as an appetizer. Serve in sundae glasses or small bowls with tortilla chips or saltine crackers on the side.
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