
Mother-in-Law’s
Spicy Kimchi Ceviche

INGREDIENTS:
1/2 pound of  peeled and cleaned shrimp
1/2 cup of  fresh lime juice
1 small ripe avocado, peeled. pitted and cubed
1/2 cup of  chopped MILKimchi
1 cup peeled, seeded, and diced cucumber or jicama
2 tablespoons of  diced scallions

PREPARATION:
Bring 1 quart of  salted water to a boil. Add shrimp to 
boiling water cook for 1 minute. Drain all water, add 
cooked shrimp to a glass bowl with all combined
ingredients. Allow to marinate in fridge for two hours.
Serve in martini glass, garnish with a slice of  lime and 
fresh cilantro leaves. Serve with tortilla chips.
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