
Ingredients:

1 pound mahi mahi very fresh, Halibut, Corvina or Sea Bass 
1 habanero peppers minced 
1/4 red onion thinly sliced 
2 tablespoons chopped cilantro  
salt  
6 limes  
1 chunk ginger crushed 
2 cloves garlic smashed 
1/2 celery stalk smashed 
1/4 cup cilantro with stems 
1 tablespoon amarillo paste optional 
sweet potato Boiled, or Yuca 
corn Boiled 

Nutrition:

1. Calories: 200 calories
2. Carbohydrate: 31 grams
3. Cholesterol: 85 milligrams
4. Fat: 1.5 grams
5. Fiber: 7 grams
6. Protein: 25 grams
7. Sodium: 350 milligrams
8. Sugar: 6 grams

Thank you for visiting our website. Hope you enjoy Peruvian Ceviche with Leche de Tigre above. You
can see more 20 peruvian ceviche recipe leche de tigre Elevate your taste buds! to get more great

Peruvian Ceviche with Leche de
Tigre

Yield: 4 min
Total Time: 30 min

Recipe from: https://www.recipeschoose.com/recipes/peruvian-ceviche-recipe-leche-de-tigre
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cooking ideas.


