
Ingredients:

3 tablespoons vegetable oil  
1 teaspoon sazón culantro and achiote 
1/2 teaspoon ground black pepper  
1 cube chicken bouillon  
1 teaspoon dried oregano  
2 tablespoons tomato sauce  
2 tablespoons sofrito  
1 celery stick chopped 
1 pound shrimp cleaned and deveined 
5 cups water  
1 cup rice  
1/2 teaspoon adobo  
1 teaspoon apple cider vinegar  

Nutrition:

1. Calories: 200 calories
2. Carbohydrate: 11 grams
3. Cholesterol: 115 milligrams
4. Fat: 9 grams
5. Fiber: 1 grams
6. Protein: 17 grams
7. SaturatedFat: 0.5 grams
8. Sodium: 410 milligrams
9. Sugar: 1 grams

Shrimp and Rice Soup (Asopao
de Camarones)

Yield: 6 min
Total Time: 30 min

Recipe from: https://www.recipeschoose.com/recipes/asopao-de-camarones-recipe-puerto-rico

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/asopao-de-camarones-recipe-puerto-rico


Thank you for visiting our website. Hope you enjoy Shrimp and Rice Soup (Asopao de Camarones)
above. You can see more 15 asopao de camarones recipe puerto rico Deliciousness awaits you! to get
more great cooking ideas.


