
Check your calamari is cooked. Then replace 
with the shrimp. Take out when ready.

Grab a Dutch oven and pour in vegetable oil 
on a medium heat until it gets to 300°F .

In a small frying pan add 1 cup of white 
vinegar, 1 teaspoon of sugar and cilantro. 
Bring to a boil.

Cut Cut your chili peppers and put them in a 
bowl, then pour your vinegar mix over the 
top.

Line a baking sheet with paper towels. Add 
tortillas into your dutch oven. Cook, then 
remove and salt.

RRemove the octopus bag from its pot. 
Remove octopus from bag and dispose of 
the water.

Chop your red onion, radish, cucumber and 
avocado, then cut the kernels from 2 corn 
cobs and mix in a bowl. Add cilantro.

AAdd your calamari tubes and tentacles to 
the salad, then cut your shrimp and drop it in 
the bowl.

Cut your octopus into very small pieces and 
add to the salad.

Add your chilis, salt and squeeze two whole 
lemons into the salad, then mix.

SServe on your tortillas. Do you taste the 
echo? 
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Fill a large pot with water and bring to the       
boil.

In another pot, pour eight cups of olive oil      
and heat to 120°F.

Peel and smash one clove of garlic and    
add to the oil, along with 2-3 springs of    
  cilantro.

CCall whoever you live with to help you deal 
with the raw octopus.

Cut the octopus's head oǖ and leave to the 
side.

Trim the legs with scissors and place inside 
a Ziploc bag.

PPeel 1 lemon and add the peel to the bag,  
along with 4-5 sprigs of cilantro and         
another smashed clove of garlic.

Seal the bag and put it into your boiling     
water pot. Keep it under the water.

Put on the lid and lower the heat to              
medium.

GGrab 1lb calamari and shrimp from the     
fridge.

Trim tentacles until you only have the body 
of your calamari left.

Pull the wings oǖ your calamari tubes and 
cut them into rings, half an inch thick. Add 
calamari into your pot of oil.

PPeel your shrimp.
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METHOD

Octopus

Calamari

Lemon

Shrimp

Olive Oil

Garlic

Radish

Avocado

Chili Peppers

Cilantro

Red Onion

Corn

White Vinegar

Sugar

Persian Cucumber

INGREDIENTS

ANTONIA’S
SEAFOOD TOSTADA

In a large bowl, mix together all the ingredients, tossing to combine. 

Refrigerate until ready to serve.
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METHOD

2 cans sweet peas, drained 
¼ cup red onion
1 cup mayonnaise 
1 cup mild cheddar cheese, cubed small

6 pieces bacon cooked crispy and crumbled 
¼ teaspoon salt
Dash of pepper

INGREDIENTS

NANA’S
FAMOUS PEA SALAD
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