
T H E  S T O R Y

The Three-Minute Cure

Aguachile is ceviche's louder, younger sibling. Ceviche comes from Peru, uses firm white fish,

and cures for thirty to forty-five minutes in lime juice until the flesh turns opaque and firm.

Aguachile comes from Sinaloa on Mexico's Pacific coast, uses raw shrimp, and cures for three

minutes — sometimes less. The difference is not pride of origin but physics: shrimp has thin

cell walls and loose muscle structure, so lime-based curing acid penetrates quickly. Three

minutes is when the surface turns pearl-white and the texture tightens into snappy-firm; any

longer and the shrimp cooks through into rubber. The dish is a stopwatch and a palate.

The name means chile water. The green version — aguachile verde, the classical — is a blitzed

sauce of raw serrano chiles, cucumber, lime juice, cilantro, garlic, and salt, poured over

butterflied raw shrimp at the last possible moment. The shrimp is dressed, the sauce is

vibrant, the flavor is bright-hot-herbal-oceanic. Served on a large platter with red onion slices,

U M A M I

MEXICAN · SINALOAN · MODERN SPANISH-LATIN BRIDGE · STARTER · TAPA · CRUDO
· SHAREABLE

Aguachile Verde — Raw Shrimp in
Green Chile Water
Raw Gulf shrimp butterflied flat, dressed in a blitzed green sauce of

serrano, cucumber, lime, and cilantro, then left for exactly three

minutes — long enough for the surface to cure, not so long that the

interior loses its sweet snap. Sinaloan Pacific-coast tradition at a Miami

table.

Protein  Shrimp (raw, briefly cured) Serves  4 as starter · 2 as light main

Difficulty  Intermediate Active  20 min (prep + blitz + cure)

Total  30 min (including 3-minute cure window — timed to the second)



avocado, and tortilla chips for scooping, it is one of the great summer raw-seafood

presentations. In Miami, where the shrimp is excellent and the weather rewards cold sharp

food, the dish makes particular sense. Pablo's hosting register rewards raw-seafood courses

that can scale to a platter and feed a table fast; aguachile fits exactly.

Mexican-Japanese fusion has been a working tradition on both Pacific coasts for two decades

now, so the yuzu kosho move in this recipe is not an invention but a small, specific contribution

to an existing conversation. A teaspoon of green yuzu kosho (the fermented Japanese paste of

yuzu, chile, and salt) whisked into the chile water adds a fermented-fruity depth the base

recipe does not have, and it does so without fighting the Sinaloan identity. Guests taste the

extra dimension; they cannot place it.

The adaptation on aguachile is threefold. First, strict timing: the 3-minute cure is the dish's

defining technique, and this recipe treats it that way, with a timer and a plan for who eats first.

Second, shrimp quality matters disproportionately: raw shrimp is where sourcing shows —

Miami-fresh Gulf white or Spanish red carabineros eat better than commodity frozen. Third,

chilled platters: a cold-plate service extends the 5-minute eating window to roughly 10

minutes without the cure pushing past 3 minutes on the fish.



A T  A  G L A N C E

Specs

SHRIMP

500 g raw,

peeled,

butterflied (16–

20 count)

CURE TIME

3 minutes

EXACT — timer-

driven

SAUCE

Serrano +

cucumber +

lime + cilantro +

garlic blitz

DIFFICULTY

Intermediate

●●○○○

ACTIVE TIME

20 min

CURE WINDOW

3 min at room

temp · not more

VESSEL

Wide shallow

platter (NOT a

deep bowl)

CUISINE

Sinaloan Pacific

· Miami bridge

PAIRING

Very cold

Mexican lager

or Riesling

HOLD

Eat within 10

min of the dress

U M A M I  A D A P T A T I O N

What Changed & Why

Classical Sinaloan aguachile is raw shrimp dressed in a molcajete-blitzed chile water, served

on a shallow plate with red onion and cucumber slices. This adaptation preserves the method

exactly — strict 3-minute cure, no compromise on timing — and focuses the 🔴 tier on the

shrimp source and on one Japanese bridge (yuzu kosho) that deepens the chile water without

masking the Sinaloan identity. The dish reads as authentic aguachile to anyone who has eaten

it in Mazatlán, and slightly more interesting to anyone who hasn't.



CHANGE ORIGINAL UMAMI VERSION WHY

TECH 'Cure until shrimp is

opaque' (vague)

Hard 3-minute timer

from dress to eat —

non-negotiable

Under 3 min: raw center (some

diners prefer this — fine). Over 4

min: rubber texture begins. The

3-minute mark is the precise

sweet spot for 16–20 count

butterflied shrimp. Stopwatch,

not guesswork.

ADD — Butterfly the shrimp to

a flat shape before

dressing

Butterflying exposes maximum

surface area to the lime-chile

water, which is why 3 minutes is

enough time. Whole shrimp need

5–6 minutes, by which point the

outer layer is overcooked.

ELEV Commodity frozen

shrimp

Fresh Miami Gulf white

or Spanish carabineros

(🔴)

Raw preparations expose shrimp

quality the way cooked

preparations don't. Fresh never-

frozen makes a visible texture

difference; carabineros add

depth frozen shrimp cannot

match.

SUB Generic serrano +

store lime + tap

water base

🟢 fresh serranos +

bottled lime + filtered

water · 🔴 Mexican-

import serranos + fresh

Key limes (Miami local)

+ yuzu kosho bridge +

flaky Maldon at service

Miami local: Key limes are more

fragrant and less acidic than

standard limes, producing a

softer chile water. Yuzu kosho

adds a fermented-fruity layer

invisible to guests but deeply

complementary.



I N G R E D I E N T S

What You Need

🟢 Everyday

The Shrimp

The Chile Water (Green)

The Accompaniments

Substitution Notes

500 g raw shrimp, peeled and deveined, tails on for presentation — 16–20 count per pound

(large but not jumbo). Never pre-cooked.

·

Ice (for cold-holding during prep)·

4 fresh serrano chiles, stems removed, seeds left in for heat (remove seeds for milder)·

1 medium cucumber (~300 g), peeled and seeded, roughly chopped·

1 cup packed cilantro leaves + thin stems·

2 cloves garlic, peeled·

120 ml fresh lime juice (roughly 6 limes)·

60 ml cold water (filtered)·

1 tsp kosher salt·

1/2 tsp sugar (balances the chile-lime sharpness — don't skip)·

1 small red onion, shaved paper-thin (use a mandoline — thickness matters)·

1 firm-ripe avocado, sliced thin·

1 cucumber (separate from the sauce one), sliced paper-thin on mandoline·

Maldon flaky salt for finishing·

Tortilla chips OR corn tostadas, for serving·

No serrano? Jalapeño works (milder; use 5–6 instead of 4 for similar heat). Thai bird's eye is

too hot — use 1 instead of 4 and supplement with green bell pepper for volume.

·

No fresh lime? Bottled Key lime juice is acceptable if truly fresh isn't available. Never bottled

regular lime juice — the flavor is sharp and off. Frozen lime juice cubes thawed are better than

bottled.

·

Shrimp-averse or want white fish? Substitute 500 g sushi-grade white fish (fluke, sea bass,

corvina), diced 1 cm. Cure time extends to 5 min because fish is denser than butterflied

shrimp.

·



🔴 No Limits

The Shrimp — Miami Fresh or Spanish Red

The Chile Water — Miami Bridge

The Accompaniments — Upgraded

E Q U I P M E N T

Your Kit

Sharp paring knife (for butterflying shrimp)

Tier 1 (Miami fresh): 500 g fresh Gulf white or pink shrimp from Casablanca Seafood or

Captain Jim's, 16–20 count, never-frozen. Order morning-of if possible.

·

Tier 2 (Spanish luxury): 500 g Spanish gambas rojas or medium carabineros via Regalis

Foods (regalisfoods.com) — the red shells dress the dish visually even raw

·

4 fresh serrano chiles from a Mexican-specialty produce store (Mercado del Sol, Doral) —

Mexican-grown serranos have more floral top-notes than commercial

·

1 medium cucumber — Persian or hothouse preferred (less seedy, cleaner flavor)·

1 cup cilantro from a Mexican-grocery bunch (more aromatic than thin supermarket cilantro)·

2 cloves garlic·

120 ml fresh Key lime juice (Miami local — farmers market or Robert Is Here in Homestead) —

more fragrant and less aggressive than Persian limes

·

60 ml filtered water·

1 tsp green yuzu kosho (fermented yuzu + green chile paste) — adds fermented-fruity depth.

Source: Yamaya Pickles (yamaya.com), Umami Mart, or DIY via Fermentation §Yuzu Kosho

·

1 tsp Maldon salt·

1/2 tsp sugar·

1 small red onion, paper-thin (Japanese mandoline setting)·

1 Haas avocado, perfectly ripe — tested by light finger pressure at the stem end·

1 Persian cucumber, paper-thin·

Maldon flaky salt·

Nixtamal-masa tortilla chips from a Miami tortilleria (not bagged commercial — tortilleria

chips are twice as good and half the price)

·

Optional: a small bowl of micro-cilantro or green shiso leaves for garnish·



Mandoline (for paper-thin red onion and cucumber)

Blender OR TM6 OR food processor (for chile water)

Fine-mesh sieve (optional — for straining the chile water, for cleaner presentation)

Wide shallow platter (30 cm+ diameter — the serving vessel matters)

Large bowl with ice (for keeping shrimp cold during prep)

Timer (3-minute countdown — non-negotiable)

Small pitcher or large spoon (for pouring chile water cleanly)

M I S E  E N  P L A C E

Before You Start

Chill the serving platter in the freezer 20 min before plating.

Shrimp: peel, devein, rinse. Butterfly each by slicing along the outside curve almost through,

then opening the shrimp flat. Rest on ice in a bowl.

Red onion: shave paper-thin on mandoline. Soak slices in ice water 10 min (removes sharp sulfur,

keeps crunch). Drain, pat dry.

Cucumber (accompaniment): slice paper-thin on mandoline. Keep separate from shrimp.

Avocado: slice just before service (browns fast).

Chile water: see phase below — blitzed but NOT poured yet.

Tortilla chips on the table. Everyone seated. Everyone ready.

The 3-minute timer is part of mise. Have a countdown timer on phone or kitchen, ready to start

the moment chile water hits shrimp.



M A K E - A H E A D

Timeline

T-30 min — Chill platter + start prep

Platter into freezer. Begin shrimp butterflying + onion slicing.

T-15 min — Blitz chile water

Serrano + cucumber + cilantro + garlic + lime + water + salt + sugar + (🔴 yuzu kosho) into

blender. 30 sec high speed. Strain through sieve if desired.

T-5 min — Platter assembly

Chilled platter out. Arrange butterflied shrimp in a single layer across surface, cut-side-up.

Scatter red onion around edges. Avocado slices tucked in.

T=0 — Pour chile water + START TIMER

Pour chile water evenly across shrimp, covering most of surface. Start 3:00 countdown.

T+1:30 — Halfway check

Shrimp should be turning pearl-white on edges. Cilantro leaves + extra chile slices scattered for

visual.

T+2:30 — Final garnish

Maldon salt sprinkled across the surface. Everyone at the table with chips ready.

T+3:00 — EAT

Timer done. Serve immediately. Guests use tortilla chips to scoop a shrimp + bite of onion +

avocado + spoon of chile water per bite. Dish should be finished within 10 min of the pour.



M E T H O D

The Cook

1 Butterfly the Shrimp

1. Work on a cutting board with a sharp paring knife. Keep the remaining shrimp on ice in a bowl

— raw shrimp warms fast at room temperature.

2. Peel each shrimp: shell off, tail on for visual presentation (optional — remove tails if you want

easier eating, but the pink tails look beautiful against the green chile water).

3. Devein: insert the knife tip along the back curve and lift out the dark intestinal tract.

4. Butterfly: lay the shrimp on its side. Starting from the thick end, slice along the outside curve,

going about 80 percent through the body — NOT all the way through. Open the shrimp flat like

a book. It should lie open in a heart shape.

5. Place butterflied shrimp cut-side-up on a plate or tray over ice. Keep cold until the moment of

the pour.

🔬 WHY THIS WORKS

Butterflying doubles the shrimp's exposed surface area, which is the variable that controls cure

speed. At 16–20 count, a butterflied shrimp cures through the exposed flesh in roughly 3 minutes;

a whole shrimp at the same size needs 5 to 7 minutes, during which the outer flesh overcooks into

rubber before the center is cured. The butterfly shape also displays the pearl-white cured surface

against the pink-red outer, which is the visual signature of a properly timed aguachile. Reference:

Protein Encyclopedia §Shrimp Preparation; Knife Skills §Butterflying.



2 Build the Chile Water

1. Into a blender (or TM6 bowl) combine: 4 serrano chiles stems removed + 1 cucumber peeled

and seeded + 1 cup cilantro leaves-and-thin-stems + 2 cloves garlic + 120 ml lime juice +

60 ml cold water + 1 tsp salt + 1/2 tsp sugar.

2. (🔴 only): add 1 tsp green yuzu kosho to the blender.

3. Blend at high speed for 30 seconds. The mixture will be uniformly green, slightly frothy, and

roughly the consistency of a smoothie.

4. Decision — strain or not: for cleaner presentation, pass through a fine-mesh sieve, pressing

lightly with the back of a spoon. For more rustic texture, skip the strain. Both are traditional;

rustic is more common in Sinaloa.

5. Taste the chile water. It should be sharp-hot-green-oceanic. Adjust: more salt if flat, more

lime if dull, more sugar if aggressively harsh.

6. Keep the chile water in the fridge until the moment of the pour. Cold chile water on cold

shrimp on cold platter is the right temperature register for this dish.

🔬 WHY THIS WORKS

The chile water's lime juice provides the acid that cures the shrimp proteins — denaturing them

similarly to heat, producing the opaque pearl-white color. The ratio of lime to water (120 ml to 60

ml — 2 to 1) is important: straight lime juice is too aggressive and cures too fast; dilute with too

much water and the cure stalls. The 2-to-1 ratio is traditional Sinaloan. Sugar is not for sweetness

but for balancing the palate — a tiny amount softens the chile burn and the lime sharpness into a

rounder flavor. The cucumber provides volume and a cooling aromatic component without

competing with the chile. Reference: Food Science Core §Acid Denaturation; Produce and

Vegetables §Chile Heat Moderation.



3 Plate + Pour + Timer

1. Remove the chilled platter from the freezer. It should feel icy cold but not frosted.

2. Arrange the butterflied shrimp in a single layer across the platter, cut-side-up, tails pointing

outward from the center if you want drama. Roughly 30 to 40 shrimp fit on a 30 cm platter.

3. Scatter the red onion slices around the shrimp. Tuck avocado slices into gaps.

4. At the moment before pouring: make sure guests are at the table and ready to eat. Tortilla

chips within reach, plates out, napkins ready. The 3-minute cure goes faster than the setup if

you are not prepared.

5. Pour the chile water from a small pitcher evenly across the shrimp, covering roughly 80

percent of the surface — not all the way, so the shrimp peek through.

6. Start the 3-minute timer. This is not optional. Use a kitchen timer or phone countdown.

7. At 1:30 (halfway): scatter a few extra cilantro leaves and thin serrano rounds across the top for

visual.

8. At 2:30: sprinkle Maldon flaky salt across the surface.

9. At 3:00: the timer is done. EAT IMMEDIATELY. Guests use tortilla chips as scoops — pick up a

shrimp + a slice of onion + a dab of avocado + a spoonful of chile water per scoop. The ideal

bite hits all four elements.

🔬 WHY THIS WORKS

The 3-minute cure at room temperature achieves roughly 70 percent protein denaturation on the

shrimp's surface, producing a pearl-white exterior with a translucent sweet center. Past 4 minutes,

the denaturation exceeds 85 percent and the shrimp transitions to rubber texture — the shrimp is

functionally cooked rather than cured. Under 2 minutes, the surface is still translucent and some

diners perceive the shrimp as raw (which some find wonderful and others find unpleasant). Three

minutes is the balance point that most diners register as 'perfectly cured,' and it's the Sinaloan

standard. The timer is the dish's most important tool. Reference: Food Science Core §Acid

Denaturation; Protein Encyclopedia §Shrimp.



4 Service + The 10-Minute Window

1. Aguachile does NOT hold. Once dressed, the clock runs. By 5 minutes the shrimp is fully cured

(past peak texture); by 10 minutes it is rubbery and the platter is no longer at its best.

2. Serve with purpose: enough shrimp for everyone on the first pass, no seconds-later trickle.

Aguachile is a communal moment — not a quiet slow meal.

3. If the platter has leftovers after 10 minutes: remove the shrimp, rinse briefly under cold water

to stop the cure, and serve the next day as a different dish (tacos, rice bowls) — NOT as

aguachile. Aguachile is a now-or-never dish.

4. Drinks: very cold Mexican lager (Modelo, Pacífico, Tecate), icy-cold Riesling, or a chilled Fino

sherry. Chilled water and fresh limes on the side. No heavy wines, no warm beverages.

Q U I C K  R E F E R E N C E

Timing Cheat Sheet

STEP TIME CUE

Chill platter + start prep T-30 · 5 min Platter in freezer, shrimp on ice

Butterfly shrimp
T-25 · 10

min

Cut 80% through, open flat, cut-

side-up on ice

Prep accompaniments (onion,

cucumber slices)
T-15 · 5 min

Mandoline paper-thin; red onion in

ice water

Blitz chile water T-10 · 2 min 30 sec high speed, taste, adjust

Platter assembly (shrimp + onion +

avocado)
T-5 · 3 min

Single layer, cut-side-up, cold

platter

Pour chile water + start timer T=0 · 10 sec
Guests at table, ready to eat in 3

min

Mid-cure visual garnish
T+1:30 · 30

sec
Cilantro + chile rounds scattered

Flaky salt finish
T+2:30 · 15

sec
Maldon across the surface



STEP TIME CUE

SERVE T+3:00 · now Eat within 10 min of the pour

T R O U B L E S H O O T I N G

Emergency Protocols

🚨 SHRIMP IS RUBBERY ON FIRST BITE

Over-cured. Not recoverable — rubber is rubber. Serve the remaining shrimp with more sauce

and more lime, which softens the perception slightly. Next batch: strict 3-minute timer, and

start eating at the 3-minute mark (not assembling the first bite — actually chewing).

🚨 SHRIMP IS STILL TOO TRANSLUCENT / READS RAW TO SOME GUESTS

Two options: (1) tell guests this is the traditional Sinaloan texture and let the cure continue on

plates (each guest's shrimp keeps curing until eaten); (2) return shrimp to sauce for 60 more

seconds. The risk with option 2 is over-correction — shrimp goes from raw to rubber in 90

seconds. Next batch: 3:30 or 4:00 cure time works for diners who prefer fully cured.

🚨 CHILE WATER IS TOO HOT — GUESTS' MOUTHS BURNING

Drain the platter partially (tilt and pour off half the chile water into a small pitcher). Replace with

cold water + lime juice (60 ml water + 20 ml lime + pinch salt — blended quickly in a jar). Pour

the diluted version back onto the shrimp. The dish recovers. Next batch: remove serrano seeds

or drop from 4 chiles to 2.

🚨 CHILE WATER SEPARATED / CLOUDY LAYER ON TOP

Normal. The suspension of cucumber pulp + emulsified chile-oil breaks over time. Stir gently

with a spoon before serving. For cleaner presentation next time: strain through a fine-mesh

sieve after blending, discarding solids.

🚨 COLOR IS DULL / OXIDIZED-LOOKING AFTER THE CURE

Cilantro and chile greens oxidize when blitzed with acid — the bright green goes olive after 10

minutes. This is cosmetic, not flavor. For next batch: blitz the chile water no more than 15

minutes before the pour; keep cold until the moment. Rapid oxidation after that is unavoidable

— another reason not to hold aguachile past 10 minutes after dressing.



🚨 SOME SHRIMP CURED FASTER THAN OTHERS

Uneven butterflying — some shrimp were cut too thin, some too thick. For this batch: accept

the variation and offer guests their pick of 'more cured' versus 'less cured' shrimp. Next batch:

consistent butterfly depth is the goal — aim for 80 percent through every time.

D E E P  D I V E S

Technique Notes

🟡 Acid Denaturation — The Cold Cure Mechanism
TECHNIQUE FUNDAMENTAL · UNIVERSAL · APPLIES TO CEVICHE, TIRADITO, CRUDO, AGUACHILE

Cold-curing with acid (most commonly lime or lemon juice) is chemically similar to heat-

cooking: both denature protein structure. The mechanism differs — heat denatures by

disrupting hydrogen bonds and hydrophobic interactions; acid denatures by protonating

amino acid side chains and altering the protein's tertiary structure. The visible effect is

identical: translucent flesh turns opaque and pearl-white. Different species and cuts cure at

different rates. Butterflied shrimp at 16 to 20 count cures in roughly 3 minutes; whole shrimp

needs 5 to 7 minutes; dense white fish (corvina, sea bass) needs 10 to 30 minutes depending

on dice size; oily fish (salmon, tuna) cures poorly in acid because the oil shields the proteins

and should be served as tataki or tartare instead. Rule: the thinner the cut, the faster the cure;

the more acidic the bath, the faster the cure. Reference: Food Science Core §Acid

Denaturation; Protein Encyclopedia §Cold Cures.

🟡 Butterfly for Maximum Surface Area
KNIFE TECHNIQUE · UNIVERSAL · APPLIES TO SHRIMP CURING AND GRILLING

Butterflying — slicing an ingredient partially through so it can open flat — is a geometric trick

to double the exposed surface area without doubling the ingredient weight. For curing

applications, butterflying is the difference between a 3-minute cure and a 7-minute cure on

the same shrimp; for grilling applications, it lets thick proteins cook at grill temperatures

without burning the exterior. The technique: lay the ingredient on its side, slice about 80

percent through in one pass along a specific axis (outside curve for shrimp, long axis for

chicken breast or pork tenderloin), open flat like a book, and flatten with the heel of the hand

if needed. Works on shrimp, chicken breast, pork tenderloin, lamb loin, some fish fillets, and

whole dates or figs being stuffed. Reference: Knife Skills §Butterflying; Protein Encyclopedia

§Thickness Control.



🟡 The Cold Dish Platter — Temperature as Technique
SERVICE PREPARATION · UNIVERSAL · APPLIES TO ALL COLD RAW PRESENTATIONS

A raw dish loses quality from two vectors simultaneously: warming (texture and safety) and

drying (surface matte, off-flavor). Plating on a chilled or frozen platter slows both. Chilling the

serving vessel 20 minutes in the freezer (or 45 min fridge) drops its surface temperature to

roughly 2 to 5 Celsius. When the raw food hits the platter, the platter's mass holds the food

near refrigerator temperature for 10 to 15 minutes — exactly the window of prime eating for

crudo, ceviche, tiradito, aguachile, tartare, and sashimi. Works with any solid plating vessel:

glass, ceramic, slate, stainless. Does not work with wood (absorbs cold unevenly, can develop

condensation off-flavors) or with thin plastic (holds no cold). For the highest-end service,

chill both the serving platter and the individual plates. Reference: Sensory Calibration

§Temperature Perception; Dinner Party Orchestration §Cold Dish Service.

🔴 No Limits: Green Yuzu Kosho Bridge (Adds to Chile Water)
FLAVOR BRIDGE · EXTENDS SAUCE BUILD PHASE

Green yuzu kosho is a Japanese fermented paste of yuzu zest, green chile (usually Thai or

serrano), and salt, aged 1 to 4 weeks to develop deep fermented complexity. In a Sinaloan

aguachile, 1 teaspoon of green yuzu kosho whisked into the chile water adds a fermented-

fruity layer that is invisible to guests but profoundly enriching — it brings a Japanese-Mexican

umami bridge that deepens the chile-lime-cilantro core without fighting it. Guests detect

that the aguachile tastes more complex than they expected; they cannot identify why.

Source: Yamaya Pickles (yamaya.com), Umami Mart, or DIY from the Fermentation chapter

(§Yuzu Kosho) in the KB. Use sparingly — 1 tsp per batch is maximum; more and the yuzu

flavor overwhelms the Sinaloan identity. This is a modern-fusion move Pablo would enjoy

serving at a Spanish-Latin-Japanese-inflected dinner; it reads as invisible sophistication

rather than gimmick. Reference: Fermentation §Yuzu Kosho; Sauces and Condiments §Umami

Bridges.



🔴 No Limits: Miami Key Limes (Substitutes Standard Lime)
INGREDIENT QUALITY · SUBSTITUTES ACID COMPONENT

Persian limes (the standard green supermarket lime) are aggressive-acidic with a sharp top

note. Key limes (smaller, yellow-green, more fragrant) are the Miami local alternative and

subtly different: more floral, less aggressive, with a tropical edge that complements the

cucumber-cilantro base of aguachile. For local Miami sourcing: Robert Is Here in Homestead

carries Key limes in season (May to September peak); Coconut Grove Saturday Market and

Pinecrest Gardens Farmers Market carry them year-round; standard Publix and Whole Foods

carry them frequently. Ratio is identical to Persian limes (120 ml juice for this batch), but the

yield-per-lime is smaller (Key limes are smaller), so plan 15 to 20 Key limes for 120 ml juice.

The flavor impact on aguachile is noticeable but not dramatic — an improvement rather than

a transformation. Reference: Produce and Vegetables §Citrus Varieties; Seasonality §Miami

Local.

🔴 No Limits: Nixtamal Tortilla Chips — The Right Scoop
SERVICE ACCOMPANIMENT · SUBSTITUTES SERVICE TOOL

The tortilla chip is not a garnish in aguachile; it is the utensil. Every bite is built on a chip, and

the chip's flavor, salt level, and structure determine the experience as much as the shrimp.

Commercial bagged chips (Mission, Tostitos) are made from masa harina reconstituted with

water and soy oil, with added salt and preservatives. Nixtamal chips, made from corn that has

been soaked in lime water and ground fresh, have a deeper corn flavor, better Maillard

browning from the frying step, and a clean salt-only seasoning. Miami has several tortillerias

that sell nixtamal chips fresh (or make fresh tortillas and fry chips on request): Molinos Reales

in Little Haiti, La Tortilla Factory in Doral, and several others. Price is similar to commercial;

quality is transformative. For aguachile specifically, the chip must be sturdy enough to scoop

shrimp + onion + chile water without breaking, but not so thick that it overwhelms the shrimp.

Fresh nixtamal chips hit that balance; bagged commercial often does not. Reference: Pantry

and Staples §Mexican Ingredients; Miami Sourcing §Tortillerias.



P A I R I N G

What to Drink

🍷 Wine — White

Off-dry Riesling (Mosel or Finger Lakes) or Txakoli

Aguachile's heat, acid, and salinity demand a wine with residual sugar to balance the chile

burn, crisp acidity to match the lime, and moderate alcohol to avoid amplifying the heat. Off-

dry Riesling hits all three — a Kabinett level from the Mosel (roughly 8 to 9 percent alcohol, 30

to 40 grams residual sugar per liter) is the ideal match. Basque Txakoli is the drier saline

alternative and works especially well for guests who dislike sweetness in wine.

🍻 Cerveza — The Casual Authentic

Mexican lager served icy cold — Pacífico, Modelo Especial, or Tecate

The Sinaloan bar standard. A very cold Mexican lager (4 to 6 Celsius) served in a salt-rimmed

glass with a lime wedge is the pairing locals choose over wine 9 times out of 10. The light beer

profile, mild hop character, and cold temperature cut the chile heat without competing with

the ceviche flavor register. Add a dash of Tajín salt to the glass rim for the full effect.

🥃 Spirit — If Cocktail-Minded

A crisp Paloma (tequila blanco + fresh grapefruit soda + lime + salt)

Tequila's agave profile mirrors the cilantro-chile-lime register; grapefruit soda provides acid +

moderate sweetness; salt rim matches the aguachile's salt and the Maldon garnish. Build in

highball glasses with plenty of ice. An obvious and wonderful pairing if your dinner is moving

toward a cocktail register rather than a wine register.



C O N T E X T

Menu Ideas

This as Opener

The classical deployment. Aguachile is the first course of a Mexican or Spanish-Latin dinner,

served on a large platter at the center of the table for shared scooping. With cold lagers,

Riesling, or Palomas. 15 to 20 minutes at the table from pour to final bite.

Downstream — Second Course

Tortilla española (UMAMI-4 #3) served at room temperature in wedges — bridges from the

cold-raw aguachile register to the warmer-cooked main course. Reference: UMAMI-4 #3

Tortilla Española.

Downstream — Main Course

Chuletón a la Parrilla (UMAMI-7 #4) — if the dinner is Spanish-Latin fusion with a meat main,

or Ibérico Secreto on the kamado (UMAMI-6 #1) for a smaller register. The chile-cold

aguachile opener sets up the palate for a substantial fire-cooked meat main. Reference:

UMAMI-7 #4 Chuletón; UMAMI-6 #1 Secreto.

Downstream — Dessert

Mamey sapote ice cream (Miami tropical) OR flan with burnt-orange caramel. Aguachile

opens with heat and acid; dessert should close with cool and sweet. Tropical Florida fruit

makes the strongest regional closing statement.

Casual — Hot Day in Miami

Aguachile + tortilla chips + cold lagers + sliced watermelon on the side. Complete meal for 4

on a Sunday afternoon at the dock or pool. 20 minutes of prep, 3 minutes of cure, then eat.

The dish is engineered for Miami summer.



Y O U R  N O T E S

Cook Log

Session Notes

Date: __________ · Serves: ____ · Rating: __ / 5

Use this space to record what you changed, what worked, and what you'd do differently next

time. Your future self will thank you.

UMAMI Stop following recipes. Start understanding food.


