
Shrimp Tostadas
Sendik's Fine Foods
Internet Address: Access our online cookbook at www.sendiksfinefoods.com
 
For easy application of guacamole and sour cream: Spoon into a resealable bag, and cut a small hole in a lower corner, to
make a "pastry bag".  This allows you to apply evenly per tostada.

3/4 - 1 pound Raw Peeled & Deveined Shrimp
1 tablespoon canola oil
1 packet Sendik's mexican spice mix
1 can refried beans
1 container Sendik's salsa or diced tomatoes
8 ounces sour cream
1 container Sendik's guacamole
3 cups shredded lettuce
1 package Queso Fresco, crumbled
1 package tostada shells

Remove tails from shrimp.  Place in a resealable bag with spice packet.  Shake to coat.  Heat oil over medium-high heat in
large skillet.  Add shrimp; cook 2 minutes, turn and cook 2 more minutes til shrimp is opaque.  Remove from heat; cut into
bite size pieces, set aside.
Heat refried beans in microwave until hot.  Warm tostada shells in oven. (Be careful they burn easily).
To assemble tostadas:  Spread each shell with a layer of refried beans.  Layer shrimp, salsa, guacamole, sour cream, queso
fresco and shredded lettuce.
 
 
Serving Ideas: Serve with spanish rice.


