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Mexican ceviche

[image: Mexican ceviche]

Ceviche is typical of South American cuisine, made with avocados, tomatoes and fish fillet cured in lime juice. This is a personal version of Mexican-style ceviche.


 350K 1 57 3.9
Grade this recipe:  5 4 3 2 1

Last modified on:  October 13th 2010
Keywords for this recipe:Raw fishLimeMexicoAvocado

For this recipe: 
 I want to make it (174×) I made it (157×) Send to Ask Follow Comment E-book Print DiaporamaFor 4 people, you will need:
	1 [image: avocado] 1 avocado
	2 [image: tomato] 2 tomatoes
	3 [image: lime] 2 limes
	4 [image: lime] ½ lime
	5 [image: onion] 1 onion
	6 [image: fresh coriander (cilantro) ] 1 bunch fresh coriander (cilantro) 
	7 [image: fish fillet] 200 g fish fillet
	8 [image: olive oil] 2 tablespoons olive oil
	9 [image: olive oil] 2 tablespoons olive oil
	10 [image: vinegar] 1 tablespoon vinegar
	11 [image: salt] salt
	12 [image: pepper] pepper
	13 [image: Tabasco] 5 drops Tabasco
	Total weight: 1,125 grams


Change to the quantities for: 2 people 4 people 8 people 12 people 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Resting	Start to finish
	1 hour 9 min.	2 hours	3 hours 9 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  15 min.


	Shred 200 g  fish fillet, using a fork like in this short video.

	


	
	Stage 2
[image: Mexican ceviche]

	Do this for all the fish.

	


	
	Stage 3 -  2 hours
[image: Mexican ceviche]

	Put the fish in a bowl and pour over it juice of 2  limes, salt and pepper.

Cover with plastic film and put in the fridge for at least 2 hours.

	


	
	Stage 4 -  5 min.
[image: Mexican ceviche]

	After this time, put the fish in a strainer and leave to drain. Discard lime juice that drains off.

	


	
	Stage 5 -  10 min.
[image: Mexican ceviche]

	Peel 1  avocado, cut into small pieces, put in a bowl with juice of ½  lime, salt, pepper, 5 drops  Tabasco and 2 tablespoons  olive oil.

Crush roughly with a fork.

	


	
	Stage 6 -  20 min.
[image: Mexican ceviche]

	Peel tomatoes, cut into small dice. Salt and leave to drain in a strainer.

Peel, wash and chop onion.

	


	
	Stage 7 -  2 min.
[image: Mexican ceviche]

	In a bowl put the drained tomato dice, chopped onion and 1 bunch  fresh coriander (cilantro)  chopped.

	


	
	Stage 8 -  2 min.
[image: Mexican ceviche]

	Add 1 tablespoon vinegar and 2 tablespoons olive oil, mix well. Check seasoning.

	


	
	Stage 9
[image: Mexican ceviche]

	Put a ring in the centre of the serving plate, and put a layer of avocado in the bottom.

	


	
	Stage 10
[image: Mexican ceviche]

	Then add a layer of fish.

	


	
	Stage 11
[image: Mexican ceviche]

	Finish with a layer of tomatoes.

Refrigerate until serving.

	


	
	Stage 12 -  15 min.
[image: Mexican ceviche]

	Remove the ring just a few minutes before serving.

	


	
	Stage 13
[image: Mexican ceviche]

	If you don't have a ring, you can use achieve a pleasing result by arranging in a glass.

	

Remarks
If you don't have coriander, use chives or parsley instead.

By all means make smaller tomato dice than in the photo, your ceviche will be better and more attractive.


Keeping
Several days in the fridge, in a closed jar.


Source
After Fred Chesneau.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	880 Kcal or 3,684 Kj	40 gr	45 gr	60 gr
	44 %	16 %	4 %	9 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	78 Kcal or 327 Kj	4 gr	4 gr	5 gr
	4 %	1 %	<1 %	1 %


 	Per person
	Energetic value	Proteins 	Carbohydrates	Fats 
	220 Kcal or 921 Kj	10 gr	11 gr	15 gr
	11 %	4 %	1 %	2 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).Possible allergens in this recipe: Fish, Sulfites



How much will it cost?
	For 4 people : 3.87 €
	Per person : 0.97 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



This recipe uses (among others)
	[image: Fish fillet]	Fish fillet:  You can check-out other recipes which use it, like for example: Fish in a seed crust, Cod loin with saffron, Pollack fillet baked with rice and vegetables., Tahitian style fish, Rosemary steamed fish, ...  All
	[image: Tabasco]	Tabasco:  You can check-out other recipes which use it, like for example: Express chilli con carne, Hot tomato sauce, Mexican salad, Caesar salad, Green avocado salad, ...  All
	[image: Tomato]	Tomato:  You can get more informations, or check-out other recipes which use it, for example: Auvergnat tartines, Spaghetti Bolognese, Tomatoes Provençal, Zucchini and tomato remoulade, Kalamata Salad, ...  All
	[image: Lime]	Lime:  You can get more informations, or check-out other recipes which use it, for example: Mixed salad, Flambéd bananas , Spicy hot toasted cashew nuts, Minted Melon, Confit Victoria pineapple with honey and spices, ...  All




Other recipes you may also like
[image: Fruit crumble]
Fruit crumble
 A fruit pudding: very easy to do and delicious: just a layer of fruit with a golden crunchy topping.
345K4.0  1 hour 11 min.  February 21th 2011

[image: New leavened bread]
New leavened bread
 This new recipe for leavened bread is simple and delicious, but needs rather long resting times. If you'd like more more information about making your own bread, look at this dedicated page.
891K 34.3  7 hours  December 30th 2019

[image: Scandinavian cocktail]
Scandinavian cocktail
 A very refreshing starter, containing prawns and smoked fish.
289K5  54 min.  February 21th 2011

[image: Chicken nems]
Chicken nems
 Nems are probably the best known Far Eastern dish in France. These small crispy rolls can be made in different flavours: chicken, crab, pork, etc. Making your own is not very complicated, the only difficulty is in the rolling stage. You will find in this recipe full details on how to successfully...
493K3.8  2 hours 21 min.  April 6th 2017

[image: Pâté de campagne]
Pâté de campagne
 Here is a personal version of the famous country pâté. It's an interesting recipe to prepare in large quantities because it keeps well and freezes easily. The secret of a good pâté is of course the ingredients, but also how it is cooked.
2.0M 23.7  7 hours 54 min.  October 3rd 2019




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-04-14)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment



Your 1 comments or questions on this recipe
	Hello, during holidays in Peru I try ceviche with small pieces (cubes) of fish, delicious too.Posted by Alfonso september 15th 2008 at 19:49 (n° 1)






	
	
	
Follow this recipe (as 2 people already do)
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.
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