AGUACHILE
8 
medium serrano peppers, divided

1 
(3-inch) piece regular or English cucumber 
¼
medium white onion

1 
cup freshly squeezed lime juice (from about 7 medium limes)

6 
sprigs fresh cilantro

¼ 
cup water

1½ 
teaspoons kosher salt, plus more as needed

½ 
teaspoon Maggi Jugo seasoning or Worcestershire sauce

1½ 
pounds raw peeled and deveined large shrimp (31 to 40 per pound), thawed if frozen

½ 
teaspoon freshly ground black pepper

1 
small red onion, thinly sliced (about 1 ½ cups)

SERVING OPTIONS:


Peeled half-moon regular or English cucumber slices


Thinly sliced red onion


Sliced ripe avocado


Flaky salt


Crushed dried chiltepin peppers


Tostadas

Prepare the following, adding each to a blender as you prepare it: Trim and halve 6 of the medium serrano peppers lengthwise and remove the seeds. Trim the stems from the remaining 2 serrano peppers but otherwise keep them whole. Peel 1 (3-inch) piece cucumber, halve lengthwise, and scrape out the seeds if using a regular cucumber. Cut ¼ peeled medium white onion into 2 pieces.

Add 1 cup lime juice, 6 fresh cilantro sprigs, ¼ cup water, 1 ½ teaspoons kosher salt, and ½ teaspoon Maggi Jugo seasoning. Blend on medium speed until smooth, 3 to 4 minutes.

Pat 1 ½ pounds raw large peeled and deveined shrimp dry with paper towels. Halve each shrimp horizontally (known as butterflying). Place in a 9x13-inch baking dish and toss with ½ teaspoon black pepper.

Pour the sauce over the shrimp and stir until the shrimp are evenly coated. Cover and refrigerate for 10 minutes. The shrimp will start to change color as the acidity in the sauce will begin to “cook” the shrimp and start to turn them a pale pink color.

Stir in 1 thinly sliced small red onion. Cover again and refrigerate until all the shrimp are a pale pink color and their texture has changed from soft to slightly firm to the touch, 10 to 12 minutes more.

Transfer to a serving platter or bowl. Serve garnished with peeled cucumber half-moon slices, thinly sliced red onion, sliced avocado, flaky salt, and crushed dried chiltepin peppers if desired. Serve with tostadas if desired.

RECIPE NOTES

Substitutions: Boiled unseasoned shrimp can be substituted for raw shrimp; mix with the sauce and sliced red onion and refrigerate for just 10 minutes total before serving.

Ingredient/equipment variations: For a less spicy aguachile, substitute 4 trimmed and halved Anaheim peppers for all of the serrano peppers.

Make ahead: The aguachile can be made up to 24 hours ahead and refrigerated in an airtight container.

Storage: Refrigerate leftovers in an airtight container for up to 2 days.
PREP TIME15 minutes to 20 minutes

SERVES: 6

