
simple ceviche

ingredients 
1/2 cup chopped fresh cilantro 
1/2 cup fresh orange juice 
1/3 cup vertically sliced red onion 
1/4 cup fresh lime juice 
1/4 cup fresh lemon juice 
1 tablespoon canola oil 
1/2 pound shrimp or other firm white fish, cut into 1/2-inch 
pieces 
1 avocado, peeled and diced 
1 jalapeño pepper, seeded and minced 
a wooden spoon

combine all ingredients in a large bowl, and toss well. 
refrigerate for 30 minutes before serving. serves 6.

rob’s grandmother, Lalita, never was much of a cook, 
never had to be.  But she did make two great 

appetizers that I absolutely loved: a simple seviche and 
empanadas. simple is good.

adam and eve had an ideal marriage. he didn’t have to 
hear about all the men she could have married, and she 
didn’t have to hear about the way his mother cooked. 
kimberly broyles


