
sHRlllP SOFT TACOS WTH CHIPOTIE-CILANTRO CREMA -Eerv6s-3'
iig cuo Mexican (Sour) Cremaqr@& lly ,l 2 T' taco seasonlng mlx

% cup chopped red onion ' 2T' vegetiable oll

1i3 cr.rp chopped cilantro I to 16-corn tortillas' lePT,?*tP,1-Lq
i'i"p. lt"dd"nipotle chilies in adobo warrn and soften Lt't(^" 

';i 
4P'

16 uz. raw shrimp, cleaned 
"no "iiin 2 cups finely shredded cabbage zf"i'

' 
trill iengtnwise oown the back Lime wedges

1, ln a small bowl stir together the Crema, red onion, cilantro and chipotle chilies
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t ftiserate ior later use. Toss shrimp with Taco seasoning and

refrigerate until ready to cook.

2. Heat oil in a large skillet over medium highheat' Add shrimp and saut6 until

;;;;;;;iJ tld"gh, about 3 minutes' Reduce heat to medium low and stir in

i; C;;; ;i*t;t". -Cook just until heated ihrough, sthring frequentlv' about 2

minutes.


