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Tropical Ceviche 
2 Servings •  1 Serving =  1  ½  C u p s
Developed by Leah Wisner, UTSA Dietetic Intern

INGREDIENTS

• 1 ½  cup lime juice 
• ½  pound cooked shrimp, chopped into cubes
• ¼  jicama, chopped into cubes
• ¼  red onion, chopped into cubes 
• 1 large mango, chopped into cubes
• ½  avocado, chopped into cubes
• ¼  bunch cilantro, chopped 
• 2 serrano chiles, diced
• Optional: 1 manzano chile, sliced 
• 1 teaspoon avocado oil
• Pinch of sea salt

DIRECTIONS

1. Combine lime juice, shrimp, jicama, and onion in a large bowl. 
Mix well. Place the mixture in the refrigerator for at least 15 
minutes to let the flavors combine. 

2. Add mango, avocado, cilantro, and chiles to the shrimp mixture. 
Stir to combine. 

3. Add avocado oil and sea salt to the mixture and stir. 
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