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CAMARONES A LA DIABLA 

Shrimp in Spicy Chile Sauce 
Yields 4 portions 

Camarones a la diabla is one of those Mexican dishes where every cook seems to have their own 
version. There really isn’t just one diabla sauce. What they have in common is a beautiful red chile 
sauce with plenty of heat. 

In my version, I use guajillo chile for its deep flavor and color and chile de árbol for the fire. I also 
like to prepare this dish with whole shrimp, heads on and shells intact. It is definitely messier to 
eat, but the sauce gets into the shells and around the heads, which gives the shrimp even more 
flavor. For me, one of the best parts is eating them with your hands and sucking the sauce from the 
shells and heads. Just make sure you have plenty of paper napkins nearby. 

 
INGREDIENTS 
Diabla Sauce 

500 g 4  Roma tomatoes 

60 g 1/4   white onion 

10 g 2   garlic cloves, unpeeled 

20 g 3  dried guajillo chiles, stemmed and seeded 

2–4 g 2–4  dried chiles de árbol, or to taste 

180 ml 3/4 cup  chicken broth or water 

15 g 1 Tbsp  sea salt 

5 1 tsp  black pepper corns 

Shrimp 

500 g 1 lb  large whole shrimp, heads on and shells intact, or shelled and deveined. 

5 g 1 tsp  sea salt 

5 g 1 tsp  freshly ground black pepper 

15 ml 1 Tbsp  olive oil or vegetable oil 

42 g 3 Tbsp  butter 

 
PREPARATION 
Roast the vegetables 
Heat a dry comal or skillet over medium-high heat. Add the tomatoes, onion and unpeeled garlic. 
Roast, turning occasionally, until the vegetables are softened and nicely charred in spots. Do not 
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move them constantly. Let each side sit against the hot surface long enough to develop good 
roasted flavor. 
 
Toast the chiles 
Toast the guajillo chiles very briefly on the hot comal, turning them so they become fragrant 
without burning. Toast the chiles de árbol separately and very quickly. I like to add them one at a 
time, which makes it easier to control the heat of the sauce. The chiles only need a few seconds to 
become aromatic. Do not let them burn, because burnt dried chile will make your sauce bitter. 
 
Blend the diabla sauce 
Peel the roasted garlic. Place the tomatoes, onion, garlic and guajillo chiles in a blender. Begin with 
1 or 2 chiles de árbol. Add the chicken broth or water, salt and black pepper; blend until completely 
smooth. Taste the sauce before adding more chile de árbol. You can always make the sauce hotter, 
but once the chile is in there, you cannot take it back out. Season with salt to taste. 
 
Cook the shrimp 
Season the shrimp lightly with salt and freshly ground black pepper. Heat the olive oil in a large 
skillet over medium-high heat add butter to melt. Add the shrimp and cook briefly, just until they 
begin to turn pink. 
 
Finish the dish 
Add the diabla sauce to the shrimp and toss until the shrimp are completely coated. Cook for 
another 1 to 2 minutes, or just until the shrimp are cooked through. \Be careful not to overcook 
them. The shrimp should stay tender and juicy. 
 

CHEF ANA’S TIP 🌶️ 
Guajillo gives you flavor and that beautiful red color. Chile de árbol gives you the fire. 
Start with less chile de árbol, taste your sauce, and then decide how diabla you really want it.  
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