Pineapple Coconut Shrimp

gail@holisticlivingllc.com

Thank you for downloading our recipe. We hope you love creating these healthy and delicious recipes.
Cheers to meal prepping and feeling awesome!
~Gail Conforto, CHNC
Phone:( 480) 669-4117
Email: gail@holisticlivingllc.com
http://www.holisticlivingllc.com/
P.S. Would you like more healthy ideas? Be sure to join my social media sites:
https://www.facebook.com/gailholisticlivingllc/
https://www.pinterest.com/happyinarizona/pins/
https://www.instagram.com/holistic_living_llc/
The information provided in this article, plan or recipe eBook is intended for your general knowledge only and is not a
substitute for medical advice or treatment for speciﬁc medical conditions. None of my services (coaching, articles, plans
or recipe eBooks etc.) shall be used to diagnose or treat any health problem or disease. I cannot and do not provide
medical advice. You should seek prompt medical care for any speciﬁc health issues and consult your physician before
altering your diet. The information provided should not be used in place of a consultation with your physician or other
health care provider. I do not recommend the self-management of health problems. Should you have any healthcarerelated questions, please consult your physician or other health care provider promptly. You should never disregard
medical advice or delay in seeking it because of the information provided from Holistic Living, LLC. The information in
any of our articles, plans or recipe eBooks are NOT intended to replace a one-on-one relationship with a qualiﬁed
health care professional and is not intended as medical advice or to treat any health problems or disease. Holistic
Living, LLC does not provide medical advice.

http://www.holisticlivingllc.com/

http://www.holisticlivingllc.com/

Pineapple Coconut Shrimp

Garlic (cloves, minced)
Extra Virgin Olive Oil

25 minutes

In a large bowl, stir together the garlic, olive oil, red wine vinegar, parsley and
sea salt. Mix well. Add shrimp and toss well to coat.

Red Wine Vinegar
Parsley (chopped)

Preheat grill to medium heat.

Sea Salt
Shrimp (raw, peeled and deveined)

Slide a shrimp onto a skewer, followed by a pineapple chunk. Repeat until all
ingredients are used up.

Pineapple (diced into chunks)
Unsweetened Coconut Flakes
Barbecue Skewers

Transfer skewers to the grill and cook for 3 to 4 minutes per side or until shrimp
is pink. Remove from grill and sprinkle with coconut ﬂakes. Serve over a bed of
greens or with your favourite side dishes. Enjoy!

Use sliced lemon instead.
Add cayenne pepper to the shrimp spice.

