Adobo de Guaijillo Shrimp Tostadas

FEATURING TRES COCINAS™ AUTHENTIC PEPPER PASTES AND WHOLLY® HAND-SCOOPED AVOCADO
with Chef Grace Ramirez

For Hispanic Heritage Month, we are celebrating Mexican flavor and what better way to do it than
with a new menu idea. We asked Chef Grace Ramirez, TV personality and cookbook author, to create

an on-trend dish using several of our foodservice products, including WHOLLY® Hand-Scooped
Avocado and our new TRES COCINAS™ Authentic Pepper Pastes. She created these Adobo de
Guajillo Shrimp Tostadas. Try them on your menu or create your version!

Product Information

Item #

Product Description

CHIPOTLE
WITHIADOBO

AUTHENTIC PEPPER PASTE

@ NETWI 70 (188g)

Case Pack

116367

TRES COCINAS™ Guajillo Authentic Pepper Paste (Medium)

6/7 0z pouch

116431

TRES COCINAS™ Chipotle in Adobo Authentic Pepper Paste (Hot)

6/7 0z pouch

0/20
SN

115691 WHOLLY® Hand-Scooped Avocado

MegaMex

FOODSERVICE

12/16 0z 1/9 pan

Adobo de Gudgijillo Shrimp

2 cup TRES COCINAS™ Guajillo
Authentic Pepper Paste

Y4 cup canola oil

Y4 cup orange juice

1 tbsp lemon juice
2 tbsp honey

Y2 tsp salt

2 tsp ground cumin

Mix ingredients together to create the adobo. Add the
adobo to the shrimp and marinate for 30 minutes.
Then grill over high heat for 3 minutes on each side.

Guacamole
WHOLLY® Hand-Scooped Avocado
2 red onion, diced
1 serrano or jalapeno, minced

2 tbsp cilantro, finely chopped
1 tbsp fresh lime juice

Mix ingredients together and season with salt and
pepper to taste.

Chipotle Cole Slaw
Y4 cup mayonnaise
1tbsp TRES COCINAS™ Chipotle with
Adobo Authentic Pepper Paste
Zest of 1 lime

1 tsp black sesame seeds

1 tsp pomegranate seeds
Flaky sea salt

Freshly ground pepper

1 tbsp lime juice
Y2 tsp flaky sea salt
1 bag prepared cole slaw

Mix ingredients together. Then, add chipotle mayonnaise
to 1 bag of prepared cole slaw and mix until coated.

Tostada Assembly

Spread layer of guacamole onto crispy tostada shell and
add several shrimp. Top with chipotle cole slaw. Garnish
with edible flowers and pomegranate seeds.
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