Spicy Tuna and Avocado Tostadas
6 tostadas

2 medium garlic cloves, finely grated

1 serrano chili, finely diced (or jalapefio)
1 lime, juiced (about 2 T)

2 T mayonnaise

Salt and pepper

Y5 packed cup pak chee (cilantro) leaves and
tender stems

1 large ripe avocado

Y2 small red onion

1 medium tomato

230 g canned tuna, packed in oil, drained
6 tostada shells

Hot sauce, for serving (optional)

Dressing:
1. In a medium bowl, mix together the garlic, jalapefo, lime juice, mayonnaise, "> tsp
salt and 'z tsp pepper until well combined; set aside.

Topping:

2. Roughly chop the pak chee, chop the avocado, dice the red onion and tomato, and
place everything in the bowl with the dressing.

3. Add the tuna and Y4 tsp salt and toss until combined. Taste and add more salt as
desired.

4. Serve immediately, or cover and refrigerate for up to two days.

5. When you are ready to eat, divide the filling among the tostada shells (about a
generous %2 C tuna salad for each tostada) and top with hot sauce, if desired.

Tostada shell:

Tostadas are flat corn tortillas that have been fried in vegetable oil. The shells need to be
stiff to support the ingredients that are spread on top.

Pour enough oil in a medium-sized frying pan to cover the bottom and heat until
shimmering. Fry one corn tortilla at a time, flipping once, until crispy. Drain on paper towels.
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