
Shrimp Tacos with Avocado Salsa

2 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 35 minutes

Wahoo’s Seafood EZ Peel Wild-caught Gulf Shrimp, thawed

Farmhouse Kitchen Blackening Spice

Riceland White Rice

Farmhouse Kitchen Salsa Mix

G & S Grove Avocado

G & S Grove Lime

Farmhouse Kitchen Chipotle Sour Cream

El Milagro Tortilleria Corn Tortillas

Oil of choice

Salt and pepper

STEP 1 In a medium saucepan, add the rice, ¾ cup of water, and a pinch salt. Cover and cook on

low heat for 15-20 minutes. Remove from heat and keep covered for 10 more minutes. Fluff the

rice with a fork and cover to keep warm until ready to serve.

STEP 2 Prepare the salsa. Slice the avocado in half top to bottom around the pit. Use your knife or

a spoon to remove and discard the pit. With a paring knife, slice each side down and then across

to make cubes. Scoop out into a bowl and cover with half the lime juice. Add the prepared salsa

mix and season with salt and more lime to your taste. Keep in the refrigerator until ready to serve.

STEP 3 Peel the shrimp and remove tails. Pat the shrimp with paper towels, then liberally season

all sides with blackening spice. Heat a large skillet with 1-2 tbsp of oil over medium-high heat.

Once hot, carefully add the shrimp and let cook for 2 minutes then flip to brown the second side

for another 1-2 minutes or until cooked through. The internal temperature should reach 145°F

when cooked through.

STEP 5 Toast the tortillas in a dry skillet over medium-high heat for about 10 seconds per side.

Fill with blackened shrimp, avocado salsa, and chipotle sour cream. Enjoy the shrimp tacos with a

side of rice.



STORAGE & PROCEDURE TIPS

Shrimp - Keep frozen until 24-48 hours before use. Thaw in a bowl in the refrigerator overnight.

Blackening Spice - Store in a cool dry place in the kitchen.

(Ingredients: smoked paprika, granulated onion, granulated garlic, black pepper, cayenne, thyme, oregano, New

Mexican chile powder, salt)

Salsa Mix - Store in the refrigerator.

(Ingredients: red onion, jalapeno pepper, cilantro)

Chipotle Sour Cream - Store in the refrigerator.

(Ingredients: sour cream, chipotle en adobo [water, chipotle peppers, tomato concentrate, corn oil, corn starch,

onion, vinegar, sugar, salt, garlic]) Contains: dairy

Corn Tortillas - Store in the refrigerator.

(Ingredients: corn, water, lime [calcium hydroxide]).

Avocado - Store on the counter until ripe and then transfer to the refrigerator. Use within 3 days

once ripe.

Lime - If using within 5 days, store in a cool, dry place in the kitchen. Otherwise, store in the

refrigerator until ready to use.

Rice - Store in a cool dry place in the kitchen.

*Contains dairy and shellfish inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.



Shrimp Tacos with Avocado Salsa

4 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 35 minutes

Wahoo’s Seafood EZ Peel Wild-caught Gulf Shrimp, thawed

Farmhouse Kitchen Blackening Spice

Riceland White Rice

Farmhouse Kitchen Salsa Mix

G & S Grove Avocado

G & S Grove Lime

Farmhouse Kitchen Chipotle Sour Cream

El Milagro Tortilleria Corn Tortillas

Oil of choice

Salt and pepper

STEP 1 In a medium saucepan, add the rice, ¾ cup of water, and salt. Cover and cook on low heat

for 20 minutes. Remove from heat and keep covered for 10 more minutes. Fluff the rice with a

fork and cover to keep warm until ready to serve.

STEP 2 Prepare the salsa. Slice the avocado in half top to bottom around the pit. Use your knife or

a spoon to remove and discard the pit. With a paring knife, slice each side down and then across

to make cubes. Scoop out into a bowl and cover with half the lime juice. Add the prepared salsa

mix and season with salt and more lime to your taste. Keep in the refrigerator until ready to serve.

STEP 3 Peel the shrimp and remove tails. Pat the shrimp with paper towels, then liberally season

all sides with blackening spice. Heat a large skillet with 1-2 tbsp of oil over medium-high heat.

Once hot, carefully add the shrimp and let cook for 2 minutes then flip to brown the second side

for another 1-2 minutes or until cooked through. The internal temperature should reach 145°F

when cooked through, the flesh will be opaque.

STEP 5 Toast the tortillas in a dry skillet over medium-high heat for about 10 seconds per side.

Fill with blackened shrimp, avocado salsa, and chipotle sour cream. Enjoy the shrimp tacos with a

side of rice.



STORAGE & PROCEDURE TIPS

Shrimp - Keep frozen until 24-48 hours before use. Thaw in a bowl in the refrigerator overnight.

Blackening Spice - Store in a cool dry place in the kitchen.

(Ingredients: smoked paprika, granulated onion, granulated garlic, black pepper, cayenne, thyme, oregano, New

Mexican chile powder, salt)

Salsa Mix - Store in the refrigerator.

(Ingredients: red onion, jalapeno pepper, cilantro)

Chipotle Sour Cream - Store in the refrigerator.

(Ingredients: sour cream, chipotle en adobo [water, chipotle peppers, tomato concentrate, corn oil, corn starch,

onion, vinegar, sugar, salt, garlic]) Contains: dairy

Corn Tortillas - Store in the refrigerator.

(Ingredients: corn, water, lime [calcium hydroxide]).

Avocado - Store on the counter until ripe and then transfer to the refrigerator. Use within 3 days

once ripe.

Lime - If using within 5 days, store in a cool, dry place in the kitchen. Otherwise, store in the

refrigerator until ready to use.

Rice - Store in a cool dry place in the kitchen.

*Contains dairy and shellfish inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.


