
Peel and devein the shrimp. Sprinkle the shrimp and scallops lightly with salt and 
pepper. Saute in a small amount of vegetable oil or grill just until cooked through.

Saute the spinach and onion in a small amount of vegetable oil in a saute pan  
for 3 to 5 minutes or until tender. Add the seafood; mix well and keep warm.

Sprinkle the tortillas with the cheese and warm on a flat griddle or in 
the microwave until the cheese melts. Top the tortillas with the seafood 
mixture; roll to enclose the filling.

Spoon the Salsa Verde onto four serving plates. Place the tortilla rolls in 
the salsa and top with the Pico de Gallo and sour cream.  Serves 4

— 8 Large Shrimp

— 8 Medium Sea Scallops

— Salt and Pepper to Taste

— Vegetable Oil for Sautéing

— 1/2 Cup Thawed Frozen 

 Chopped Spinach, Well Drained

— 1 Small Red Onion, Sliced

Seafood Burros Salsa Verde
— 1 Pound Tomatillos, Peeled

— 1 Large Yellow Onion, 

 Cut Into Quarters

— 2 Large Jalapeño Chiles, 

 Cut Into Halves Lengthwise  

 and Seeded

— 6 Garlic Cloves

— 1 Tablespoon Olive Oil

— 1 Bunch Cilantro

— Juice of 3 Limes

— Salt and Pepper to Taste

— 4 (8-Inch) Flour Tortillas

— 1/2 Cup (2 Ounces) Shredded   

 Mozzarella Cheese

— 1/2 Cup Salsa Verde

— 1/2 Cup Pico de Gallo

— 2 Tablespoons Sour Cream

Place tomatillos, onion, jalapeno chiles and garlic in a roasting 
pan and drizzle with the olive oil. Roast in a preheated 
400-degree oven for 20 minutes or until the vegetables begin 
to brown. 

Remove the browned vegetables to a blender and add 
the cilantro and lime juice; season with salt and pepper. 
Process until smooth. Serve warm.   Makes 3 cups


