
Govenor Shrimp Tacos

EQUIPMENT: 

• Large skillet
• Medium skillet
• Knife
• Cutting board
• Kitchen spoon (for mixing)
• Spatula

INGREDIENTS: 

• 3 Tbsp. unsalted butter or high heat oil (ex: 
avocado, grapeseed, canola)

• 1 medium white onion, cut into thin slivers
• 1 fresh poblano chile, seeded and cut into 

thin slivers 
• 3 garlic cloves, finely chopped
• 1 tomato, cut into thin slivers
• 2 Tbsp. sauce from chipotle in adobo
• 1 Tbsp. tomato paste
• 1 tsp. Worcestershire sauce
• ½ tsp. kosher salt 

 

• ¼ tsp. freshly ground black pepper, or to 
taste

• 1 ½ lbs. medium to large shrimp, peeled, 
deveined, and cut into large chunks

• 10 – 12 corn or flour tortillas
• 2 C (8 oz.) grated melting cheese (Oaxaca, 

Monterey Jack, or mozzarella)
• Salsa of your choice (for serving)
• Guacamole (for serving)

Recipe adapted from Treasures of the Mexican Table by Pati Jinich



DIRECTIONS:

1. Heat the butter or oil in a large skillet over medium-high heat. If using butter, once it melts 
and begins to foam, add the onion and poblano and cook until wilted, 3 to 4 minutes.  

2. Stir in the garlic and cook until fragrant, about 1 minute.  

3. Stir in the tomato and cook until it begins to soften, about 1 minute.  

4.Add the adobo sauce, tomato paste, Worcestershire sauce, salt and pepper, stir well, and 
cook for another minute.  

5. Add the shrimp and cook until they are just cooked through and change color, 1 to 2 
minutes. 
 
6. Scrape the filling into a bowl, so the shrimp do not continue to cook.  

7. Heat a medium skillet over medium-low for 5 minutes. Working with 1 or 2 tortillas at a 
time, heat for about 1 minute on each side. Place 1 to 2 tablespoons of the shredded cheese 
on each tortilla and once it begins to melt, add a generous spoonful of the shrimp mixture. 
Fold in half and continue heating, turning from time to time, until the cheese has melted, and 
the tortillas have begun to lightly brown and become slightly crispy.  

8. Serve the tacos as soon as you cook them, with the salsa and guacamole, if desired, or 
cover the first batches and keep warm while you make the remaining tacos. 


