
 
 
 
SHRIMP TACOS 
 
MISE EN PLACE 
 
● Defrost your shrimp, and dry well with paper towel. 
● Soak your bamboo skewers in water for 30 to 60 minutes before your 

class. 
 
 
 
SHRIMP TACOS (makes 12 tacos) 
Recipe by KATHRYN JOEL 
 
1 1/2 lb (about 36) raw shrimp, we use 21/25 Argentinian Wild Shrimp, peeled and 
defrosted 
2 tbsp Olive oil 
Zest and juice of 1 lime 
Pinch of chili powder, guajillo or ancho, or chipotle for some smokiness 
Salt to taste 
Bamboo skewers, soaked 
 
12 corn tortillas, warmed 
Creamy Lime Cabbage Slaw  
Salsa Verde 
Avocado slices, to garnish 
Cilantro, to garnish 
lime wedges, to serve  
 
 
Creamy Lime & Cabbage Slaw  
3 cups shredded green cabbage, or you can combine 2 cups green cabbage with 1 
cup red cabbage 
1/4 to 1/2 a jalapeño pepper, finely chopped, depending on your spice tolerance 
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1 to 2 cloves garlic, grated 
zest and juice of 1 to 2 limes, to taste 
1/4 cup Mexican Crema (or use crème fraiche, or sour cream) 
1/4 cup mayonnaise  
1/2 bunch cilantro, chopped 
Salt to taste 

 
Salsa Verde 
8 oz tomatillos (husked and rinsed), quartered 
2 cloves garlic 
1/2 white onion, diced 
1 Serrano chili, or use a jalapeño, seeded and diced 
1 cup water 
1/4 cup cilantro, chopped 
Salt 
 
• Salsa Verde: Combine tomatillos, garlic, onion and chilis in a pot, add the water 

and salt to taste, and bring to a boil. Simmer for about 8 to 10 minutes until the 
vegetables are softened. 

• Using a slotted spoon, transfer the cooked vegetables to a blender. Reduce the 
cooking liquid to no more than 1/4 cup, then add to the blender. Add the cilantro 
and purée. Adjust the seasoning and set aside to cool. 
 

• Marinating Shrimp: In a bowl, combine the shrimp with the olive oil, zest and juice 
of 1 lime, chili powder, and salt to tase. Allow to marinate for about 15 minutes.  
 

• Creamy Lime Cabbage Slaw: In a bowl, combine the cabbage, jalapeño and garlic 
with the crema and mayonnaise, adding lime zest and juice and salt to taste. 
Gently mix in the chopped cilantro. Set aside, and readjust seasoning before 
serving. 
 

• Grilling Shrimp: Preheat your grill to medium high. 
• Thread the shrimp onto the soaked skewers.  
• Grill for a couple of minutes on each side, until only just cooked – they should still 

be juicy. 
 

• Warming Tortillas: Heat a cast iron skillet or other heavy pan over medium high 
heat, and warm the tortillas, on both sides, turning a couple of times until 
softened. Wrap them in a tea towel and set aside – you can keep them warm in a 
low oven.  
 

• Assembling: Arrange slaw on a tortilla. Top with shrimp, and drizzle with salsa 
verde. Finish with avocado, garnish with cilantro, and serve with a lime wedge. 
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EQUIPMENT  
Bamboo skewers for grilling shrimp 
Blender for salsa verde 
Cutting boards and knives 
Measuring cups and spoons 
Bowls 
Pots 
Grill, or use a grill pan or broiler  
Cast iron skillet, or other heavy skillet, for warming tortillas  
Tea towel, for wrapping warmed tortillas  
 
 
 
 
 
CLASSIC MARGARITA 
 
1 lime wedge, plus lime wheels for garnish 
1 tablespoon sea salt flakes or coarse salt for glass rims 
4 ounces (120ml)	tequila 
2 ounces (60ml) Cointreau 
1 1/2 ounces (45ml) fresh juice from 2 limes 
 
 
● Run lime wedge around the outer rims of 2 rocks glasses and dip rims in salt. Set 

aside. 
● In a cocktail shaker, combine tequila, Cointreau, and lime juice. Fill with ice and 

shake until thoroughly chilled, about 15 seconds (the bottom of a metal shaker 
should frost over). 

● Fill glasses with fresh ice and strain margarita into both glasses. Garnish with lime 
wheels and serve. 

 


