
  Spicy Shrimp Tacos with Avocado Salsa
Ingredients:
Spicy Shrimp:
20 medium shrimp, peeled and deveined
1½ tablespoon olive oil
1 clove garlic, minced
½ teaspoon ground cumin
½ teaspoon chili powder
¼ teaspoon onion powder (optional)
¼ teaspoon kosher salt
1 tablespoon olive oil
squeeze of lime (optional)

Directions:
To cook the shrimp: In a medium bowl whisk together olive oil, garlic, cumin, chili and onion powders, and salt. Add in shrimp and 
toss to coat completely. Cover and refrigerate for at least 10 minutes or up to 24 hours. Heat a large heavy-duty or cast iron skillet on 
high heat for 2 minutes. Add the olive oil and shrimp. Cook shrimp in a skillet on medium-high heat until pink and cooked through, 
about 5 minutes. Turn off heat and finish with a squeeze of lime (optional). 

To make salsa: Combine tomato, avocado, jalapeño, salt, pepper, lime juice, and cilantro in a small bowl and stir to combine. Set aside. 

To assemble: Stir sour-cream with cilantro and lime juice in a small bowl; set aside. Grill tortillas on stove top over flame until lightly 
charred (this step is optional). Spoon avocado salsa generously over warm tortillas, then top with 3 shrimp and drizzle with sour cream 
sauce. Serve tacos with lime wedges on the side. Enjoy!

Avocado Salsa:
1 tomato, seeded and chopped
1 avocado, peeled, seeded and cut into chunks
1 jalapeño, seeded and chopped
1/2 teaspoon salt
1/4 teaspoon black pepper
1 tablespoon fresh lime juice, from half a lime
1/4 cup loosely packed fresh cilantro leaves, coarsely chopped
6 small flour tortillas (corn tortillas can also be used)

Sour Cream Sauce:
1/4 cup sour cream
2 tablespoons finely chopped cilantro
1 tablespoon fresh lime juice



Petite Colline
 Exhibits aromas of peaches and pears, tropical notes of pineapple and 

coconut water and wonderful floral nuances of apple blossom and rose petals. 


