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hroemd tosk a beach vacation.



Vibes

Where it comes from

Ceviche traces back along the Pacific coasts of Latin America,
where Iresh seafood is dressed with citrus, salt, chiles, and
aromatics. Different regions approach it differently, but
brightness, balance, and freshness are always at the center.

What it explores

This dish explores how floral ingredients can work in savory
cooking. Hibiscus brings tartness, color, and a little bit of drama
while still playing nicely with lime, onion, and chile. It also
explores adaptation instead of imitation since mushrooms don’t
“cook” in citrus the way fish does, making the sauté intentional
rather than a shortcut.



Vibes

Why it works

Mushrooms absorb flavor exceptionally well, especially once
they’ve released excess moisture in the pan, which gives the
citrus, garlic, chile, and salt something hearty to cling to. Hibiscus
naturally overlaps with the citrus through its tartness while also
bringing a deep magenta color that makes the whole dish feel
festive, vibrant, and alive.

Ways to play

Swap the mushrooms depending on the texture you want: oyster
mushrooms stay delicate while king trumpet mushrooms give a
firmer, meatier bite. This also works well with mango, cucumber,
avocado, hearts of palm, or extra herbs, and you can serve it on
tostadas, tostones, crackers, lettuce cups, or honestly just eat it
straight out of the bowl standing in front of the fridge.



Grandpa Bills Lab Netes

Grandpa Bill didn’t cook by recipes — he cooked by paying
attention. He watched how food reacted to heat, salt, and time,
and he trusted his senses more than instructions. These notes
exist to capture that way of cooking: not as rules to follow, but as
observations worth remembering.

This recipe rewards restraint. The hibiscus, citrus, onion, herbs,
and peppers are all trying to grab the steering wheel at the same
time, so your job is mostly keeping everyone from crashing the
car.

The Lab Notes that follow aren’t meant to be exhaustive or
prescriptive. They’re here to highlight the moments that matter —
the parts of the process where slowing down a little, or doing less
on purpose, leads to better food and a calmer cook.



Grandpa Bills Lab Netes

On the saute

Sautéing just means cooking something fairly quickly in a pan
with a little fat over medium-high heat. Add the mushrooms to a
hot pan, salt them once they’re in, and keep them moving so they
cook evenly without scorching. The goal here isn’t to deeply
brown them, but to drive off excess moisture and concentrate
their flavor a bit before they hit the citrus. If the pan is
overcrowded they’ll steam instead, which can make the final
ceviche feel watery.

On mushroom choice

Oyster mushrooms stay softer and more delicate while king
trumpet mushrooms give a firmer bite. Cremini work too and are
usually cheaper and easier to find, so don’t overthink it too much.

On pepper choice

Jalapenos are greener and usually milder while serranos tend to
be sharper and noticeably hotter. If you're nervous about heat,
start small. You can always add more pepper, but you can’t
negotiate with a serrano once it’s already in the bowl.



Grandpa Bills Lab Netes

On the hibiscus

Look for dried hibiscus flowers, sometimes labeled flor de
Jamaica, at your favorite local Latin market. Bring the hibiscus
and water to a boil, turn the heat off, and let it steep for a few
minutes before straining out the flowers. Taste the liquid before
adding it to the ceviche. It should taste pleasantly tart and a little
stronger than you think it needs to since the flavor softens once
everything gets combined.

On the acidity

The dish should taste bright without making your jaw lock up. If it
feels too sharp, a little more salt or oil usually brings things back
into balance.

On the assembly

This is happiest assembled close to serving time. If it sits too long
the vegetables lose their snap and the whole thing starts to slump
together. And don’t pre-build the tostadas unless you enjoy eating
soggy little sadness discs.



Ingredients

serves 4-6

Produce
¢ 11lb mushrooms
e 4-5limes
e 1/2red onion
e 2 cloves garlic
e 1 handful cilantro

e 1jalapeno or serrano pepper

Panlry
e 1/2 cup dried hibiscus flowers
e neutral oil

o salt

For Serving

e tostadas or tostones
o {laky salt



Total Time: 50 min

Prep ~25 min

Thinly slice the onion, chop the cilantro, mince the garlic, and
juice the limes. Bring the dried hibiscus and water to a boil, turn
off the heat, and let it steep for a few minutes before straining out
the flowers. Reduce the hibiscus liquid and taste.

Build ~15 min

Sauté the mushrooms in a wide pan with a little oil and salt until
they release moisture and tighten up slightly. Let them cool a bit,
then toss with the lime juice, hibiscus, onion, garlic, chile, and
cilantro.

Finish ~10 min

Taste and adjust the balance. You want brightness, salt, freshness,
and enough acid to feel lively without overwhelming everything
else. Let the mixture sit briefly so the flavors mingle, then spoon

onto tostadas or tostones right before serving.
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