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Peruvian Style Ceviche 

 

Ingredients: 

 
3 Medium tomatoes, small diced (red, orange and yellow varietals) 
½ C Red Onion, small diced 
¼ Cup Shrimp, cocktail cooked 
¼ Cup Lobster, cooked, small diced 
¼ Cup Crab, shredded 
¼ Cup Bay Scallops, blanched 
2 tsp. Garlic, minced 
1 tsp. Ginger, minced 
2 each Serrano Chili, small diced (1 chili) 
4 each Limes, juiced 
1 lemon, juiced 
1 each 5.5 ounce can Spicy V-8 Juice 
¼ Cup Mint, chopped 
¼ Cup Cilantro, chopped 
¼ Cup Basil, chopped 
 

Directions 

 

Mix all ingredients together. Refrigerate 3 hours before serving. 

 

 

 


