
4 oz shrimp
1/4 Tbsp Jerk seasoning
1/4 tsp salt
1/4 tsp pepper
1/2 Tbsp  coconut oil
 
SALSA
3 oz diced mango
1 small red bell pepper, diced
1/4 jalapeno pepper, seeded and minced
1/2 Tbsp fresh cilantro
1/2 Tbsp fresh lime juice
 
1 cup riced cauliflower (use a food
processor, or dice it up with a knife)
1 green onion, chopped
 

JERK SHRIMP with

I N G R E D I E N T S

I N S T R U C T I O N S
1) Let shrimp thaw by placing in a bowl
of cold water. Gather ingredients while
it thaws. Toss shrimp with jerk
seasoning and sprinkle with salt
 
2) Melt 1/4 tsp oil in a large skillet over
medium-high heat; add shrimp and
cook 2 to 3 minutes or until shrimp turn
pink
 
3) Toss together mango, bell pepper,
jalapeno, cilantro, lime juice, and 1/8 tsp
each salt and pepper. 
 
4)  Melt 1/4 tsp oil in skillet and add
cauliflower, salt, and pepper. Cook until
browned and stir in green onion. Serve
shrimp over cauli-rice and with salsa.
 
 
 
 
 
 

M  A  N  G  O      S  A  L  S  A   &  C  A  U  L  I - R  I  C  E


