CHEESY SHRIMP TACOS
2
tablespoons unsalted butter

1
poblano chile, diced

½ 
medium yellow or white onion, diced


Salt and pepper

2
garlic cloves, chopped roughly

2
teaspoons Worcestershire sauce

¾
pound peeled and deveined shrimp, chopped


Olive oil or oil of your choice, for crisping tacos

8 to 10
(5- to 6-inch) corn or flour tortillas

6
ounces queso Oaxaca, queso Chihuahua or Monterey Jack, grated


Lime wedges, hot sauce and salsa, for serving
Melt the butter in a large skillet over medium-high. Add the poblano, onion and a pinch of salt, and cook, stirring often, until softened, about 5 minutes. Turn heat down to medium, stir in the garlic and Worcestershire sauce, and once fragrant, about 30 seconds.

Stir in the shrimp, season with salt and pepper, and cook, stirring often until just cooked through, 2 to 3 minutes. Remove from heat, transfer shrimp mixture to a plate and wipe the skillet clean.

In the same skillet, pour enough olive oil (about 1 tablespoon) to leave a light slick on the bottom and heat over medium. Place 2 to 3 tortillas (whatever comfortably fits flat) in the pan, sprinkle cheese over and place a spoonful of shrimp mixture over the top. Cook, open-faced, turning the tortilla to evenly cook the bottom, until the cheese is melted and the bottom is golden, about 3 minutes, fold in half and transfer to a plate. Repeat with more olive oil and the remaining tortillas, cheese and shrimp filling. Serve immediately.
Matt Taylor-Gross for The New York Times. Food Stylist: Barrett Washburne.

Total Time

40 minutes

Prep Time

15 minutes

Cook Time

25 minutes

Rating

4(261)

Notes

Read community notes

Featuring succulent sautéed shrimp, onion, poblano chile and melty cheese, these crispy, cheesy tacos — a take on tacos gobernador — veer toward quesadilla territory. Their roots can be traced back to Los Arcos, a revered Mazatlán seafood restaurant where tacos gobernador were created for a visit from the governor of Sinaloa in the early 1990s. The dish evolved over time, and today, variations abound: Ingredients can include herbs like oregano or cilantro; fresh tomato or paste; other chiles, like serrano or chipotle; flour or corn tortillas. The tacos may be grilled over an open flame or crisped in a skillet. In this version, garlic and Worcestershire sauce add zing. Pair with a favorite salsa, hot sauce and lime and adjust as you like; these tacos are customizable yet consistently tantalizing.
SERVES: 4






Christian Reynoso April 8, 2024

I love tacos...especially tacos dorados (for their slight crunch). I'm not much for standing over a frying pan or comal...especially if I am making tacos for a group. This technique works great for a few more. Coat a sheet pan with a slick of oil. Six corn tortillas will fit. Add cheese and filling of choice. Roast in a 450 oven for about 10 minutes and fold carefully. Two sheet pans, 12 tacos...all ready at the same time!

Is this helpful? 177

Alascat2 days ago

I catch & cook a lot of shrimp here in Alaska. Shrimp has a high moisture content so I've found that if I sauté with ghee rather than 'normal' butter it maintains a better texture but still has the flavor of butter in it. And you don't end up with soggy tacos.

Is this helpful? 74

Luke2 days ago

To everyone asking about step 3, it says, "turning the tortilla to evenly cook the bottom, until the cheese is melted and the bottom is golden." I read that as rotating the tortilla rather than flipping the tortilla over.

Is this helpful? 50

Jerry H.2 days ago

The secret to any shrimp preparation is use wild shrimp only,farm raised shrimp are flavorless.

Is this helpful? 28

Linda Schubert2 days ago

New twist on quesadillas. While in San Miguel de Allende last month, the woman with all the fillings on a cart and a hot comal put the cheese right on the pan to melt then used the flour tortilla heating beside to pick up the hot mess! Kind of like using a paper towel. You think it would be stuck but with Oaxaca cheese, pops right up in one piece into the tortilla.

Is this helpful? 28

Steve3 days ago

This sounds really good. Step 1 has us turning the heat down to medium twice? Wondering what was intended here.

Is this helpful? 24

Ajijic Lady2 days ago

I live in Jalisco, MX and all the chefs and cooks use what is labelled Salsa Inglés which is Worcestershire sauce. They also use a lot of Maggi which is similar.

Is this helpful? 21

Christian2 days ago

Hey Luke, you're spot on here! Only the bottom side of the tortillas should touch the pan, and you may need to adjust or rotate the tacos in the pan so the bottoms get evenly cooked and golden :)

Is this helpful? 19

Bill2 days ago

Folks, I think what he means in step three is to spin the tortilla in the pan, to brown it more evenly, not to flip it. When you fold the tortilla, the outside will be crispy, but the inside will never have been in direct contact with the pan. If you want it even more crispy, why not brown the tortilla, flip it, then add the ingredients?

Is this helpful? 15

Mary Young2 days ago

Chop the shrimp, rotate the tortillas, and if you don’t have a poblano, use a sweet bell pepper and a de-seeded jalapeno (or just jalapeno). Serve with an avocado, tomato and cilantro salsa fresca. This is a no-recipe meal for someone in Texas.

Is this helpful? 8

Karen2 days ago

I'm guessing the second heat adjustment is meant to go from medium to medium-low.

Is this helpful? 4

Marty2 days ago

I'm thinking that the recipe wants you to ROTATE the tortilla to cook it evenly. That's the only thing that makes sense to me. It could be worded more clearly...

Is this helpful? 4

Lucheeba2 days ago

A bit confused on turning the tortilla over when it has the shrimp and cheese on top, and then folding it in half, wouldn’t the shrimp mixture then be on the outside?

Is this helpful? 3

Nancy2 days ago

One is supposed to turn the tortilla -- clockwise or counter-clockwise -- "to evenly cook the bottom." It could have said "spin the tortilla," but that would sound rather violent.

