
M a i n  d i s h e s  /  P e r u

Ceviche

Raw fish in lime juice with onion and ají. It marinates for minutes, not hours — longer and it is cooked through.

Time   20 min Servings   4

What you’ll need.

□   600 g Sashimi-grade white fish — in 2 cm cubes □   10 piece Limes — juiced

□   1 piece Red onion — sliced paper-thin □   1 piece Ají limo or rocoto

□   4 sprig Coriander □   1 piece Sweet potato — boiled

□   150 g Choclo corn — boiled □   Salt — to taste

Let’s make it.

01
Soak the sliced onion in iced water for ten minutes and pat it dry: the harshness goes, the flavour stays.

02
Squeeze the limes by hand rather than in a press: pressure on the skin releases bitter oils.

03
Salt the fish, mix it with the chopped ají and coriander, pour the lime over and leave it exactly three to five

minutes. The edges turn opaque and the middle stays translucent.

04
Add the onion, toss once and serve at once with the sweet potato and corn. Pour the juice from the bowl into

small glasses.

Recipe & provenance   UniTools / UniTools — theunitools.com / CC BY-SA 4.0.

Original recipe and attribution   CC BY-SA 4.0

Photo: Picanteria karol / CC BY-SA 4.0 / UniTools. Cropped to fit this page.
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