Old El Paso Recipe: Baja Shrimp Tacos
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1 cup 0ld El Paso® Salsa
1/2 mango, Peeled, diced (1/2 cup)
1 tablespoon chopped fresh cilantro
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1 teaspoon garlic-
B (6.to /-inch) 01d E1 Paso®

L 14/2: cups purchased coleslaw blend

GARNISH, IF DESIRED

SOUr cream
Sliced mango

Fresh cilantro Sprigs

In medium bowl C '
ombi
Set aside. ’ S0l rdinc

In large bowl, combine
S€asoning mix and garlic

http://mipe.oldelpaso.com/cgi-bixﬂsear...UMBER&html=oep0UTPUl‘&doscr



