
 

                              Shrimp Cerviche

Ingredients: 
 

3 Pounds cooked Bay Shrimp 

6 Limes juiced 

6 Cups Salsa Pico de Gallo (#7225568) 

12 Tablespoons finely chopped Cilantro (#4955480) 

Salt and pepper 

 

 

 

In a large bowl, combine shrimp, lime juice, Pico de Gallo, and 

Cilantro.  Let stand 10 minutes.  Season to taste with salt and  

pepper.  Refrigerate. 

 

Serves 24 as an appetizer soup or serve as a dip with chips. 

 
 
 
 


