ranga.ranga.

SAUVIGNON BLANC /
/

Foral" o Tl
Citrus Shrimp

Tostadas with \
Avocado L.ime Sla

A bright, coastal-inspired bite with garlicky citrus shri M
creamy avocado slaw, and crisp tostadas - a refreshing
match for ranga.ranga. Sauvignon Blanc.

e INGREDIENTS

Shrimp Avocado Lime Slaw
° 1.5 ]bs uncooked sh]‘im})’ O 9 (,'/U_})S shredded greﬁll C'(lbbagﬁ
peeled and deveined e 2 ripe avocados, mashed
* 2 lablespoons minced garlic e 1 CUp mayonnaise gmﬁ / -
e 2 lablespoons olive oil « 2 lablespoons extra-virgin olive oil 7
* 3 tablespoons fresh lemon juice o 3 tablespoons fresh lime juice Crisn Q//MZ
e 1 leaspoon salt e % tablespoon red wine vinegar /éL

e Salt, to taste //’«%//'MAZJ%

w[% cilruea

To Serve: Crisp tostada shells, Fresh cilantro, Lime wedges
Optional: thinly sliced jalapeno or radish

@ METHOD

e In a medium bowl, combine shrimp, olive oil, garlic, lemon juice,

and salt. L.et marinate for 10-15 minutes.

e lleat a large non-stick pan over medium-high heat.

o Add the shrimp and cook for about 4 minutes, stirring occasionally,
until bright orange and fully cooked. Let cool slightly.

e In a separate bowl, whisk together mayonnaise, lime juice, red

wine vinegar, olive oil, and a pinch of salt.
o0 € o] e ESTATE GROWN
e I'old in the shredded cabbage and mashed avocado until lightly coated B crouch

o Spoon the avocado lime slaw onto each tostada shell. NEW ZEALAND
o Top with citrus shrimp and garnish with cilantro, lime, and optional :

Jalapeno or radish. CERTIFIED SUSTAINABLE
B WINEGROWING NZ

/ﬁj (/fdj/( zu7r1/zr/77€n/ old schel 7720 /Aﬂ/m(// (_j/“m'/f/?m? /j/rﬂc
3 A7L Viveclotes ﬁ/"l(.'//ll// (% cilrues, cul arass and. KZ//C('/ A(’/Aj !
ﬁ'/rzmz/ T/gm’/acxﬂ — ?U‘me/na/m



