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Ingredients (for one to two portions) 
 

100g (about 12 pieces) medium  raw shrimp; peeled and cleaned or thawed vegan shrimp 

100g (about 1 cup)     white onion; peeled and sliced thinly 

½        lime (juice) 

Salt and pepper, to taste 

1 tbsp       butter (or margarine, for vegan option) 

2 tsp       olive oil 

6-8        dry red peppers (mild guajillo, spicy de árbol, or a mix,  

          to taste); cleaned, and stems and seed removed 

1        chipotle pepper in adobo, plus 1 tbsp adobo, or to taste 

1 clove       garlic; peeled 

1 small piece (about 1 tbsp)   white onion; peeled 

2 tbsp       ketchup  

½ cup       freshly boiled water, plus more, as needed 

To serve: 

Mexican style white rice (serve warm) 
 

Slice onion very finely and arrange on a plate; place shrimp on top, seasoning with salt and pepper, 

and then sprinkling with freshly squeezed juice from the half lime; reserve in the fridge.  Roast dry 

peppers, piece of onion and garlic clove on a dry (no oil) frying pan over medium heat; turn to lightly 

char on all sides, removing peppers and garlic promptly to avoid burning.  Transfer all the roasted 

ingredients to a bowl with the freshly boiled water.  Allow to soak until cooled down to room 

temperature.  Once cooled, transfer all the contents of the bowl, including soaking water, to a 

blender jar, then add ketchup, chipotle and adobo; process for at least one minute, until very well 

blended and smooth.  Reserve.  Ten to fifteen minutes before serving, warm up butter and olive oil in 

the same frying pan as before, over medium heat, stirring until butter melts.   Add reserved shrimp 

and sliced onions, cooking and stirring, until onions are translucent, and shrimp has turned opaque 

and pink for raw shrimp (or turned spotted golden brown for vegan).  Pour in reserved sauce; add a 

little more water to the blender jar, to collect any sauce left, and pour into the pan, as well.  Continue 

cooking and stirring for about five more minutes, until the sauce is nice and hot, and starts to 

bubble.   
 

Serve all the dish on top of a bed of rice for a 

very generous plater, or divide into two 

portions, serving half the batch, with rice on 

the side, as shown: 

Sinaloa Style Deviled Shrimp – 

Camarones a la diabla estilo Sinaloa 


