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AvoCados
Meéxico

The world's finest.

SHRIMP AND AVOCADO SALAD

2 fully ripened avocados from Mexico, halved and pitted
1 cup peeled, cooked small shrimp (about 6 ounces),
halved
3/4 cup diced mango or pineapple
2 tablespoons diced red onion
1/2 to 1 teaspoon adobo seasoning
2 tablespoons fresh lime juice

Scoop avocado pulp from shells with a spoon; dice avocado; reserve shells. In
medium-sized bowl, combine the shrimp with mango, red onion, adobo
seasoning and lime juice. Gently stir in avocado. Spoon mixture into shells,

dividing evenly; garnish with shrimp, if desired.

YIELD: 4 portions

For more recipes and information, go to www.avocadofiesta.com



