
BROUGHT TO  YOU BY  

ABRIL ECHAVARRIA

 BAJA STYLE 
OCTOPUS 

A Mexican, Mediterranean, and Asian Fusion of 

Flavors!



MULTICULTURAL 
INSPIRATION!

Baja California is a place full of incredible gifts! Because
of the weather, it shares similar cropping conditions
with the Mediterranean region, making it possible to
grow Grape and Olive, amongst many other important
elements of this  Gastronomic Style. Also, the Pacific
Ocean offers a vast variety of seafood to choose from,
making fish one of the prime economic activities of the
State. Besides,   the land was built by immigrants from
all around the world, which brought the opportunity of
blended knowledge, the mixed skills to a unique way of
cooking. Seafood, spices, herbs, citrus, and oils, come
along beautifully in the breathtaking flavors of the
region, all cooked in a Mexican, Asian or  European
Style.  Can you Imagine blending everything on a bowl
for your pure enjoyment? That's exactly what I did in
this recipe! Enjoy! 

500 gm of cubbed octopus, previously cooked 

4 Tbs of Olive Oil 

1 Tbs of Sesame Oil  

1 large Cucumber, finely sliced, half-moon style 

1/4 of red pepper finely sliced in Juliana Style 

3 Fresh Chiles de Arbol, chopped 

150 gm of Heavenly Salad tomatoes, cut in fourths.  

1/2 tsp of ginger zest  

1/2 cup of lemon juice 

1/4 cup of Soy Sauce 

Salt and Pepper to taste 

1 Tbs chili powder 

A handful of chopped chives 

1 twig of Fresh oregano, finely chopped 

A handful of  Cilantro, chopped 

 

To serve: 

Avocado slices (optional) 

Tostadas or Saltine Crackers 

 

 

 

 

 

 

 

 

 

 

 

 

 

Abril.

DIRECTIONS
In a large bowl, bring in all the ingredients following the order shown in the list above. Mix 

continuously after adding each new ingredient, For a better flavor, let it rest inside the fridge for 

a couple hours. Mix thoroughly before serving. You can eat it in a tostada, in a smaller bowl with 

saltine crackers or any way you like! This dish is served cold. 

 

Keep refrigerated.  

 

 

 

 

INGREDIENTS 

ABUELITA'S TIP 
OF THE DAY:

You can make this same recipe using Shrimp, Scallops, Tuna or even Chichen 
breast! It is fun, fresh and absolutely delish! 

 


