THE BORDER

Ceviche Verde

By Pablo and Erasto Jacinto

Serves 8-10 people

2.5# Halibut

1.5 tsp sea salt

1 TBSP White vinegar

Clean the Halibut and chop into 1 inch dice and place in a stainless steel bowl

Cover with equal parts fresh lemon and lime juice (just to cover).  Add salt and vinegar.

Once in a while stir it to evenly cook it - Let it marinade for 2.5 hours

Strain off the juice and reserve the fish

2.5 # Tomatillos

1/4 cup fresh cilantro

1/2 of a jalapeno pepper (seeded)

1/4 cup water

Now mix with blender until smooth- tomatillo, cilantro, jalapeno and water.  

Combine with marinated Halibut.

In a separate bowl mix together:

1/2 bunch of cilantro, chopped

1/2 Red onion, small dice

5 inches of fresh ginger, grated

2 jalapenos, diced very fine

2 scallions, chopped very fine

1/2 cup olive oil

salt and pepper to taste

Add the reserved fish and toss to combine and make sure it is not too dry and if dry, add a little more lemon juice.

To serve place 4 ounces of ceviche in a martini glass with diced avocado on top, spring cilantro

Serve tortilla chips on the side.
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