CAMARONES A LA DIABLA (MEXICAN SHRIMP IN RED SAUCE) 
2 
large guajillo chiles, stemmed and seeded

4 
chiles de arbol, stemmed and seeded

1 
cup water

1 
white onion, quartered

4 
garlic cloves

2 
chipotle chiles in adobo

½ 
teaspoon salt

½ 
teaspoon pepper

1 
teaspoon cumin

2 
tablespoons olive oil

2 
pounds large shrimp, peeled and deveined

2 
cups tomato sauce

¼ 
cup chopped cilantro, for topping

Bring the chiles and water to boil in a saucepan over medium heat.

Lower the heat to medium-low and simmer until peppers are softened, about 10 minutes.

Add the peppers and water, onion, garlic, chipotle chiles in adobo, salt, pepper, and cumin to a blender.

Blend until smooth, adding water as needed.

Add olive oil to a large skillet over medium heat.

Add the shrimp and cook until pink and opaque on either side, about 5 minutes.

Add the tomato sauce and the pepper puree and stir to combine.

Bring to a simmer and reduce until thick, about 5 minutes.

Transfer the saucy shrimp to a serving platter and top with cilantro.

Michelle McGlinn/Tasting Table

There's no one right way to make camarones a la diabla, as long as you end up with a bright red, spicy, saucy dish. Using tomato sauce or puree offers a super-saucy shortcut that effectively removes the need to roast, blend, and simmer fresh tomatoes — great for those who need dinner on the table in a pinch. For a fresher taste, though, and for those with more time to spend cooking, you can easily add fresh tomatoes to this dish instead.

Grab four to six Roma tomatoes and halve them before adding to a blender. For a deeper flavor, roast the tomatoes in the oven while the chiles are rehydrating, caramelizing the edges and softening the insides. Blend the tomatoes with the chiles, onion, garlic, and seasonings together, adding the water as needed (the tomatoes will have plenty of liquid on their own). Transfer the blended tomato mixture to the skillet with the shrimp and reduce as written. This sauce will be thinner than the jarred tomato sauce, but will have the bright, fresh flavor of fresh tomatoes.

On the other hand, if this recipe is too mild for you, you can add more heat in. This time, begin at the inverse, first adding a few extra chiles de árbol before adjusting the heat with the chipotles in adobo. For even more heat, you can also add your favorite hot sauce. We recommend adding Tabasco, which blends well with chipotles and guajillos and is commonly used in diablas.
SERVES: 4
