SHRIMP CEVICHE
1 
large onion, quartered

 2 to 4 
serrano peppers, seeded and coarsely chopped

 2 
medium cucumbers, peeled, quartered and seeds removed

 2 
large tomatoes, cut into chunks

 6 
green onions, coarsely chopped (about ¾ cup)

 2 
pounds peeled and deveined cooked shrimp (26-30 per pound)

 ¾ 
cup lime juice

 ½ 
teaspoon salt

 ¼ 
teaspoon pepper

 
Tortilla chips or tostada shells

Place onion and peppers in a food processor; pulse until very finely chopped. Transfer to a large bowl. Place cucumbers, tomatoes and green onions in the food processor; pulse until finely chopped. Add to bowl.
Place shrimp in a food processor and pulse until chopped. You don’t want it chopped too finely, however, as it’s much more satisfying to bite into a recognizable piece of shrimp.
Add shrimp, lime juice, salt and pepper to the vegetable mixture; toss to coat. Refrigerate until cold. Serve with tortilla chips or tostada shells.
Tips for Making Ceviche

What do you serve with shrimp ceviche?

Most commonly, shrimp ceviche is served with a side of tortilla chips—there’s just something really perfect about pairing that mixture with a salty crunch. It can also be enjoyed spooned onto a tostada that’s been topped with some guacamole or into lettuce wraps for a low-carb option.
What are some variations of shrimp ceviche?

Ceviche can be made with a variety of different fish and seafood options beyond shrimp. Some popular choices include white fish, scallops, halibut, fluke, Hamachi, barracuda, octopus and squid. Looking for a plant-based version? Skip the seafood and add additional vegetables (such as jicama, hearts of palm, or avocado) or tropical fruits (like pineapple and mango). We love this seafood-free cauliflower ceviche.
How do you store shrimp ceviche?
Ceviche should be stored in an airtight container and placed in the coldest part of your refrigerator (typically toward the back and bottom). It’ll last two days, which means you can make it a day ahead of time if you’re planning a picnic or party.

