SOUTH OF THE BORDER SHRIMP SALAD

YOU WILL NEED:

2 RIPE TOMATOES, CUT INTO WEDGES

1 CUCUMBER, SLICED, PEELED OR NOT, YOUR CHOICE

1 SMALL RED ONION, CHOPPED

¾ POUND SHRIMP, COOKED AND PEELED.  I LIKE TO LEAVE THE TAIL FINS ON BECAUSE I THINK IT LOOKS PRETTIER

1 JALAPNO PEPPER, SEEDED AND CHOPPED 

¼ CUP CHOPPED FRESH CILANTRO

½ CUP VEGETABLE OIL

3 TABLESPOONS FRESH LIME JUICE

½ TSP CHILI POWDER

SALT AND PEPPER TO TASTE

4 CUPS OF YOUR FAVORITIE LETTUCE 

IN A MEDIUM BOWL COMBINE TOMATOES, CUCUMBER, ONION, SHRIMP, JALAPENO AND CILANTRO.  TOSS LIGHTLY TO COMBINE.  

IN A SMALL BOWL WHISK TOGETHER OIL, LIME JUICE, CHILI POWDER, SALT AND PEPPER.  POUR OVER SHRIMP MIXTURE AND TOSS LIGHTLY.  COVER AND CHILL FOR 1 HOUR.  
TO SERVE, ARRANGE LETTUCE ON  SALAD PLATES AND TOP WITH SHRIMP MIXTURE.  

THE JALAPENO PEPPER AND CHILI POWDER ADD A HOT TOUCH TO THIS SALAD, BUT THE CUCUMBER COOLS THINGS OFF.

SERVES 4

RECIPE FROM WILD ABOUT SALADS BY MARIE BIANCO

