Ceviche Peruana

Recipe by ??

· 1lb very fresh corvina, seabass, bluenose seabass, cleaned and ¼ to ½ inch  cubed

· 2 large red onions, shaved

· Juice of 1 lemon

· Juice of 2 limes

· 1 habenero pepper, minced or julienned

· 1 jalapeno pepper, minced or julienned

· 1 small red bell pepper, julienned

· 2 cloves garlic, minced

· ¼ bunch cilantro , cleaned chopped

· salt and pepper to taste

1.  Mix all ingredients and allow fish to marinate in mixture for a minimum of ½ hour.  2.  Plate on glass or ceramic with bibb lettuce garnish with cilantro and served with 

     camote, yucca or pieces of corn on the cob.

