Tostadas with Hearts of Palm Ceviche

A Baja favorite, these light and crispy tostadas are zesty, spicy, and fun to eat. Feel free to use store-
bought tostadas, but for the freshest flavor, you'll want to make your own. The optional tofu make
these heartier. The diced baked tofu combined with the hearts of palm provide a seafood-like quality.

8 (3-INCH) HEARTS OF PALM PIECES

3 ROMA TOMATOES, SEEDED AND CUT-INTO-1/4-INCH DICH

2 SERRANO CHILES, SEEDED AND MINCED
1/2 SMALL RED ONION, MINCED

2 AVOCADOS, PEELED, PITTED AND CHOPPED
1/2 CUP CHOPPED CILANTRO

1/2 TEASPOON DRIED MEXICAN OREGANO
1/2 TEASPOON COARSE SEA SALIT

1/2 CUP FRESH LIME JUICIH

3 TABLESPOONS OLIVE Ol1

OPTIONAL: 8 OUNCES SAVORY BAKED

TOFU, CUT INTO 1/4-INCH DIC}

CORN OI1

8 (5-INCH) THIN CORN TORTILLAS
OPTIONAL: CRUSHED CHIPOTLE CHILE

Smash the hearts of palm a few times.
In a bowl, combine the hearts of palm,
tomatoes, chiles, onion, avocado,
cilantro, oregano, salt, lime juice, olive
oil and tofu. Set aside to marinade for
at least one hour. Cover and refrigerate
if marinating for longer than an hour. It
will keep in the refrigerator for one day.

When ready to serve, add about 1/2

inch of corn oil to a skillet and heat to
375° F, until it’s hot, but not smoking.
Add a tortilla and fry on both sides for 1
minute, then set aside on a paper towel
to cool and drain. Repeat with remaining
tortillas. Top each fried tortilla with 1/4
cup of the reserved mixture. Garnish
with crushed chipotle (optional).

MAKES 8 SERVINGS
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