SHRIMP TOSTADAS WITH SALSA VERDE AND QUICK CURTIDO 
¼ 
medium green cabbage (about 5 ounces)

1 
medium carrot

¼
large white onion

1 
medium jalapeño pepper

¼ 
cup apple cider vinegar

2 
teaspoons ranulated sugar

2 
teaspoons kosher salt, divided

4 
cloves garlic

1 
medium lime

1½ 
pounds uncooked large shrimp (16 to 20 per pound)

8 
(about 5-inch wide) corn tortillas, or 8 store-bought tostada shells

2 
cups plus 2 tablespoons vegetable oil, divided

¼ 
medium bunch cilantro

½ 
cup salsa verde (store bought) or use recipe below
SALSA VERDE

1 to 2 
garlic cloves (to taste), halved, green shoots removed

 
Salt to taste

1 
anchovy fillet, rinsed (optional)

1 
tablespoon capers, rinsed and chopped

¼ 
cup extra-virgin olive oil

¾ 
cup (tightly packed) flat-leaf parsley leaves (25 grams)

Prepare the following, adding each to the same medium heatproof bowl as it is completed: Core and thinly slice ¼ medium green cabbage until you have 2 cups. Peel 1 medium carrot and grate on the large holes of a box grater, (about ½ cup). Thinly slice ¼ large white onion (about ½ cup). Trim and halve 1 medium jalapeño pepper lengthwise, then remove and discard the seeds and white ribs; finely chop the jalapeño (about 3 tablespoons).

Place ¼ cup apple cider vinegar, 2 teaspoons granulated sugar, and 1 teaspoon of the kosher salt in a small saucepan. Cook over medium heat, swirling the pan occasionally, until the sugar is dissolved, about 2 minutes. Pour over the cabbage mixture and toss to coat. Refrigerate for at least 30 minutes. Meanwhile, marinate the shrimp.

Finely chop 4 garlic cloves and place in a 9x13-inch baking dish. Finely grate the zest 1 medium lime directly into the baking dish. Cut the zested lime into wedges and reserve for serving. Peel and devein 1 ½ pounds large uncooked shrimp if needed; add to the baking dish and toss to combine. Cover the baking dish with plastic wrap and refrigerate for 30 minutes. Meanwhile, heat the oven and fry the tortillas or toast the tostada shells.

If using corn tortillas, fit a wire rack onto a rimmed baking sheet and top with a paper towel. Heat 2 cups of the vegetable oil in a large skillet over medium-high heat until shimmering. Fry 3 (5-inch) corn tortillas at a time: Add to the hot oil and fry, flipping halfway through, until deep golden brown and crisp, 3 to 4 minutes total. Transfer to the wire rack. Repeat until you have 8 fried tortillas.

Arrange a rack in the middle of the oven and heat the oven to 400ºF. If using store-bought tostada shells, place 8 in a single layer directly on the oven rack and bake until fragrant, about 2 minutes.

Add the remaining 2 tablespoons vegetable oil oil and the remaining 1 teaspoon kosher salt to the shrimp and toss to combine. Arrange the shrimp in a single layer. Transfer the baking dish to the oven and bake uncovered until the shrimp are just cooked through, 8 to 10 minutes. Meanwhile, finely chop the leaves and tender stems from ¼ medium bunch fresh cilantro until you have 2 tablespoons; pick some more for garnish and reserve.

When the shrimp are ready, add the chopped cilantro and toss to combine.

To assemble: Top each tostada with 1 tablespoon salsa verde and spread into an even layer. Top with ¼ cup curtido and 3 to 4 shrimp. Garnish with the cilantro leaves and serve with the lime wedges.
SALSA VERDE:  combine the garlic, anchovy fillet, salt and capers in a mini food processor and pulse to a paste. (Alternatively, use an immersion blender and combine the ingredients in a jar and blend to a paste.) Add the olive oil and parsley and blend to a purée. Season to taste with salt and pepper. If using within a few hours, allow to sit at room temperature. Otherwise, refrigerate. Allow to come to room temperature before using.

RECIPE NOTES: Storage: Leftovers can be refrigerated in an airtight container for up to 2 days.
Garlicky shrimp served on a crispy tosada with a quick curtido
PREP TIME15 minutes

COOK TIME12 minutes to 25 minutes

Makes:   8 tostadas

