
1. Heat a large cast-iron skillet over medium-high heat. 

Combine the shrimp, chili powder and a large pinch 

of salt in a medium bowl and stir to combine. Add the 

canola oil to the hot skillet and swirl to coat. Add the 

shrimp and cook until the shrimp is no longer opaque and 

just cooked through, turning only once, about 2 minutes. 

Transfer the shrimp to a serving bowl and cover loosely 

with foil to keep warm. 

2. Stir 2 tablespoons of water into the skillet with the 

dripping, using a wooden spoon or heat-proof spatula to 

scrape up any browned bits at the bottom of the skillet. 

Reserve 1 tablespoon scallions for garnish and add the 

rest to the skillet. Cook until the scallions are slightly 

softened, stirring frequently, about 1 minute. Add the 

beans and a large pinch of salt and cook until warmed 

through, about 1 minute. Turn off the heat and reserve. 

3. In a large bowl, stir together the chipotle mayonnaise, 

lime zest and juice and a large pinch of salt. Add the 

coleslaw mix and half of the cilantro and stir to combine. 

4. Serve the shrimp alongside the beans, coleslaw, 

remaining cilantro, scallions, sour cream or Mexican 

crema, lime wedges and warm tortillas.

15-Minute Shrimp Tacos 
with Spicy Chipotle Slaw

Directions:ingreDients:
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R e a l  C h e f s .  R e a l  R e s t a u R a n t s .  t e a C h i n g  Y o u .

•	 	pound	medium	(26/30)	peeled	

and	deveined	shrimp,	tails	

removed

•	 2	teaspoons	chili	powder

•	 Kosher	salt

•	 2	tablespoons	canola	oil

•	 4	scallions,	thinly	sliced

•	 One	15-ounce	can	black	

beans,	drained	and	rinsed	well

•	 1/3	cup	prepared	chipotle	

mayonnaise	

•	 2	limes,	1	zested	and	juiced	

and	1	cut	into	wedges	

•	 One	14-ounce	bag	store-

bought	coleslaw	mix	(about	6	

cups)

•	 1	bunch	fresh	cilantro,	leaves	

and	soft	stems	roughly	

chopped

•	 Sour	cream	or	Mexican	crema,	

for	serving

•	 8	corn	tortillas,	warmed	



1. Combine all of the ingredients in a small glass 

jar with an airtight lid and shake to blend. 

Store in a cool, dry place for up to 2 weeks. 

2. Season chicken with the adobo seasoning. 

Heat a grill pan to medium heat and spray 

with nonstick cooking spray or drizzle with oil. 

Place the chicken on the grill pan and cook 

for 3 to 5 minutes on each side depending on 

the size of the breasts. 

3. When chicken is cooked through, slice 

2chicken breasts for the fishy-dillas and 

reserve the remaining 4 for the chicken salad. 

4. Note: This recipe for adobo is a staple 

seasoning for many of my Latin recipes. You 

can make a large batch, store it in an airtight 

container and use it as a flavor enhancer in 

your favorite dishes.

Delicioso Adobo Grilled Chicken

Directions:ingreDients:
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R e a l  C h e f s .  R e a l  R e s t a u R a n t s .  t e a C h i n g  Y o u .

•	 1	tablespoon	lemon	pepper

•	 1	tablespoon	garlic	powder

•	 1	tablespoon	onion	powder	or	

flakes

•	 1	tablespoon	dried	oregano

•	 1	tablespoon	dried	parsley	

flakes

•	 1	tablespoon	achiote	powder

•	 1/2	tablespoon	ground	cumin

•	 1	tablespoon	salt

•	 6	boneless	skinless	chicken	

breasts

•	 Nonstick	cooking	spray	or	oil



Pastel Azteca 
(Zucchini-Tortilla Casserole)

Directions:ingreDients:
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R e a l  C h e f s .  R e a l  R e s t a u R a n t s .  t e a C h i n g  Y o u .

•	 Vegetable	oil,	for	frying

•	 12	corn	tortillas

•	 2	tablespoons	vegetable	oil

•	 2	cloves	garlic,	chopped

•	 1	small	white	onion,	chopped

•	 2	large	tomatoes,	boiled	30	

seconds,	peeled,	and	pureed	

(to	yield	2	cups)

•	 3	tablespoons	unsalted	butter

•	 4	1/2	cups	chopped	zucchini	

(from	3	large	zucchini)

•	 1	1/2	cup	fresh	corn	off	the	

cob	(from	1	ear)

•	 3	poblano	chiles	charred,	

seeded,	deveined,	and	

chopped

•	 Kosher	salt	and	freshly	ground	

black	pepper	

•	 Nonstick	cooking	spray

•	 3	cups	shredded	Oaxaca	

cheese,	or	Monterey	Jack

•	 3/4	cup	Mexican	crema	or	

creme	fraiche

1. Preheat the oven to 350 degrees F. In 

a large heavy saute pan, add enough 

oil to come 2 inches up the sides of the 

pan. Heat the oil on medium-high heat. 

When hot, work in batches and quickly 

fry the tortillas for about 10 seconds on 

each side (they should still be pliable). 

Remove the tortillas from the heat and 

drain on a paper-towel-lined plate. 

2. In a medium saute pan over medium 

heat, heat 2 tablespoons vegetable oil 

and add the garlic and onion. Saute 

until the onion is translucent, about 3 

minutes. Add the tomato puree. Cook 

for 10 minutes and turn the heat off. 

3. In a separate large saute pan over 

medium heat, melt the butter. Add the 

zucchini and corn. Cook for 2 minutes, 

and then add the chopped poblano 

chiles. Add 1/2 cup water to the 

mixture and cook for 4 more minutes. 

Season with salt and pepper. 

4. Spray a 9-by-13-inch baking dish with 

a nonstick cooking spray. Cover the 

bottom with about 4 tortillas. Add 

1/2 cup of the tomato mixture on top 

of the tortillas. Top with 1 1/2 cups 

of the zucchini mixture. Add 1 cup 

of the cheese. Drizzle with 1/4 cup 

of Mexican crema. Sprinkle the first 

layer with some salt and pepper. Start 

on the second layer with the tortillas, 

then the tomato, zucchini, cheese and 

Mexican crema. Again sprinkle with 

some salt and pepper. Repeat for a 

third time, to finish off a third layer. 

Place the casserole into the oven until 

the cheese is melted, 10 to 15 minutes. 

Serve hot.
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