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WITH SHRIMP
INGREDIENTS
½ kilo of shrimp
2 chopped onions and a piece
4 chopped tomatoes
2 sliced avocados
Salt to taste
Spicy to taste
Dressing to taste (mayonnaise or thousand island type)
lemon juice
1 package of "CASA MAYA" Tostadas

PREPARATION
Boil the shrimp in water with the onion and salt and cook them until they are cooked (they should
be red).
Let them cool. Peel the shrimps, add the chopped onion and the chopped tomatoes, incorporating
everything very well. Serve on your tostadas with a slice of avocado,
A few drops of hot sauce or lemon and some of your favorite dressing.

WITH TUNA
INGREDIENTS
3 cooked and chopped carrots
3 medium boiled potatoes, peeled and chopped
½ cup cooked peas
2 cans of tuna in water or oil
mayonnaise or cream to taste
1 sprig of chopped coriander
1 package of "CASA MAYA" Tostadas

PREPARATION
Pour the carrots, potatoes and peas into a container.
Open the cans of tuna and drain the water or oil, put the cans in a bowl with mayonnaise and
coriander, mix until all the ingredients are incorporated.
Serve on toast, garnished with your choice of sauce.

ONION-FILLED OCTOPUS
INGREDIENTS
½ kilo of octopus
1 piece of onion
½ sliced onion
1 garlic clove
5 serrano peppers cut into slices
3 tablespoons of oil
salt, lemon juice and mayonnaise to taste
1 package of "CASA MAYA" Tostadas.

PREPARATION
Cook the octopus with water in an express pot together with the onion piece, the garlic clove and
some salt for 15 or 20 minutes.
Once the octopus is cooked, drain it, let it cool down, remove the skin that covers it and slice the
tentacles to fry in a pan with ½ sliced onion and the slices of serrano pepper, being on the ﬁre add
lemon juice with salt.
When the onion is seasoned, remove from the heat. Serve on tostadas and dress with mayonnaise.

FISH CEVICHE
INGREDIENTS
1 kg of ﬁsh (red snapper)
4 chopped tomatoes
½ ﬁnely chopped onion
1 can of slices in vinegar
½ cup white vinegar
1 cup of water
1 sliced avocado
chopped coriander

pitted olives
juice from ½ lemon
juice from ½ orange
dried oregano
olive oil
pepper to taste
salt to taste
1 package of "CASA MAYA" Tostadas

PREPARATION
Wash ﬁsh well and cut into strips and squares, then marinate in a container with salt, pepper,
water, and white vinegar for two and a half hours
After this time, drain the ﬁsh and add the lemon juice and onion; stir well with these
ingredients and leave it at that for a moment.
Then sprinkle the coriander and add the tomato, olives, slices in vinegar and the orange juice;
season with salt and pepper.
Add a little oregano and olive oil to smell the ceviche. All this moves with great care and is
ready to serve on your tostadas, you can decorate with slices of avocado.

