Mexican Shrimp

MAINES Cocktail

PAPER & FOOD SERVICE, INC,

[Ingredients Yield: 1 Serving
5 oz. Shrimp, 71/90, Ckd, p/d, t/off

1/2 tsp. Garlic, whole, minced

1 TIb. Red Onion, finely diced

2 tsp. Fresh cilantro, chopped

1/4 c. Tomato Juice

2 tsp. Ketchup

2 tsp. Fresh Lime Juice

1/8 tsp. Hot pepper sauce

2 tsp. Horseradish

t.t. Salt

t.t. Black Pepper, café

1 ea. Avocado, ripe, peeled, pitted and chopped
2 oz. Cucumber, peeled, seeded and chopped
2 oz.Tortilla chips

[Preparation Instructions: |

1. In a mixing bowl, combine the garlic, red onion, cilantro and cucumber.

2. Then mix in the tomato juice, ketchup, lime juice, hot pepper sauce and horseradish. Season with salt and
pepper, taste and adjust seasoning if necessary. Gently stir in avocado.

3. Serve in bowl with tortilla chips for dipping

Maines
Product Amount Ingredient
Ingredients Code # Cost
Shrimp, 71/90, Ckd, p/d, t/off Excellent 907284 5 oz. $1.35
Garlic, whole Markon 097210 1/2 tsp. $0.04
Red onion Fresh 097482 1 Tlb. $0.02
Fresh Cilantro Markon 097147 2 tsp. $0.02
Tomato Juice Bountiful Harvest 210818 1/4 c. $0.06
Ketchup Chef Mark 304514 2 tsp. $0.02
Fresh Lime Juice Fresh 096208 2 tsp. $0.37
Hot pepper sauce Texas Pete 304010 1/8 tsp. $0.01
Horseradish Katy's Kitchen 099311 2 tsp. $0.05
Salt Cargill 340620 t.t. $0.02
Black pepper, café Culinary Secrets 345631 t.t. $0.03
Avocado Calavo Blue 096079 1 ea. $1.56
Cucumber Fresh 097163 2 oz. $0.03
Tortilla chips San Pablo 328937 2 0z. $0.20
Recipe Cost $3.78
Portion Cost $3.78
Suggested Menu Price Portion Cost Gross Margin Food Cost %
$6.95 $3.78 $3.17 54.39%
Suggested Menu Price Portion Cost Gross Margin Food Cost %
$7.95 $3.78 $4.17 47.55%
Suggested Menu Price Portion Cost Gross Margin Food Cost %

$8.95 $3.78 $5.17 42.23%




