SHRIMP GUISADO TACOS
2 to 3 
tablespoons avocado or olive oil

½ 
onion, thinly sliced

6 
ounces green beans, cut into 1-inch pieces (1½ cups)

2 
serrano chiles, seeds and stem removed, diced

2 
Roma tomatoes, cut into 1-inch pieces

2 
garlic cloves, thinly sliced


Kosher salt (such as Diamond Crystal)

1 
(15-ounce) can chickpeas, drained

1
12 ounces peeled, deveined large shrimp, chopped into 1-inch pieces

8 to 12 corn tortillas


Minced cilantro, onion and lime wedges, for serving

Salsa verde:

1
pound tomatillos, husked and rinsed

2 to 4
jalapeño or serrano chiles, to taste, coarsely chopped (and seeded, if you would like a 
milder salsa)

¼
cup chopped white or yellow onion, soaked for 5 minutes in cold water, drained and 

rinsed

1
garlic clove, peeled and halved (optional)

½
cup coarsely chopped cilantro


Salt to taste
Into a large cast-iron or other heavy skillet, pour enough oil to cover the bottom and heat over medium until shimmering but not smoking. Add the onion, green beans and chiles, and cook, stirring occasionally, until onion is soft, about 5 minutes. Add the tomatoes, garlic and 2 teaspoons salt. Cook, stirring occasionally, until tomatoes begin to break down, 10 to 12 minutes more.

Add the chickpeas and shrimp and cook, stirring occasionally, until shrimp turn pink, about 4 minutes. Taste for salt. 

Meanwhile, heat a griddle or a second cast-iron skillet over medium-high. Heat each tortilla for 30 to 40 seconds each side and wrap it in a clean dish towel to steam further and stay warm. Repeat with the remaining tortillas. 

To serve, bring the skillet of shrimp, warm tortillas, minced cilantro and onion, lime wedges and salsa verde, if using, to the table to make tacos.

Shrimp, chickpeas, and green beans stewed in a rich and spicy pan tomato sauce makes for an incredibly delicious and satisfying taco. Best of all, the filling comes together quickly enough for a casual weeknight and, because you serve it from the skillet, cleanup is a breeze. Make this as spicy as you’d like by adding more serrano chiles, or omit them entirely. The acidity of salsa verde goes well here but feel free to leave it out, as the juiciness of the pan sauce is substantial. Serve any leftovers over rice the next day. 
Salsa Verde:

Heat broiler, positioning a rack at the highest setting under the heat. Cover a baking sheet with foil and place tomatillos on top, stem side down. Broil 2 to 5 minutes, until charred on one side. Turn tomatillos over and broil 2 to 5 minutes longer, until charred. Transfer tomatillos to a blender, tipping in any juice that may have accumulated on the foil.

Add chiles, onions, garlic (if using), cilantro and ¼ cup water to blender and blend to a coarse purée. Transfer to a bowl and thin out as desired with water. Taste and adjust salt. Set aside for at least 30 minutes before serving, to allow the flavors to develop.

SERVES: 4






Kristina Felix  March 31, 2026

This was fantastic. Don’t pass on the Salsa Verde and lime. I used jalapeño instead of Serrano peppers and it was just the right amount of heat for my wife and I. The marriage of flavors is excellent! Adding it to our weekly menu!
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I make this tangy, versatile tomatillo salsa to accompany a range of Mexican and Tex-Mex dishes. It’s always great with shrimp and fish, and it’s my go-to salsa for tacos with chicken in the filling, and with vegetables like potatoes and greens, summer squash and corn. 
I roast the tomatillos under the broiler before blending them to get a deep, toasty flavor. You can also roast the chiles if you want a deeper roasted-spicy flavor, as opposed to grassy-spicy flavor. If you wish to roast the chiles alongside the tomatillos, place the whole chiles on the baking sheet, too; they will be done faster than the tomatillos, only a minute or two on each side. 
Once they're cool enough to handle, peel and stem them, and coarsely chop, then proceed with the recipe.

This is a classic take on Mexican salsa verde either this cooked version or as fresco. Living decades in AZ, it’s a staple. Easy to grow tomatillo vines are also now part of our landscaping mixed in the flowers and herbs, giving huge harvests. When this sauce gets too familiar, I change it up by blending in half or a whole avocado depending on how much I have left & how creamy I want it. Add a dash of chicken broth and you ave a great enchilada sauce too. Also excellent on any egg dish.

Fabulous and easy recipe. I put the onion, garlic and peppers in the broiler as well. Sometimes add a squeeze of lime at the end if it needs to be brightened up.
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best tomatillo salsa4 years ago

Roast the onion, peppers and garlic (skin on) with the tomatillos. Squeeze garlic out of skin into the blender with other ingredients. Add lime juice to make it perfect!
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