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Grilled Shrimp Tacos

These grilled shrimp tacos cook in minutes and are packed full of bright flavours 
and colours. The perfect summer food!  This recipe is part of our July meal plan.

Prep 15M | Cook 5M | Enjoy in 25M

INGREDIENTS
Shrimp

 ☐ 20 large frozen shrimp, thawed

 ☐ 1 tbsp canola oil

 ☐ ½ jalapeno pepper, sliced

 ☐ ¼ cup cilantro, finely chopped

 ☐ 1 clove garlic, minced

 ☐ ½ tsp ground cumin

Cilantro-Lime Coleslaw

 ☐ 2 cups green cabbage, thinly sliced

 ☐ ½ cup carrot, grated

 ☐ 1 green onion, sliced

 ☐ 2 tbsp cilantro, fresh chopped

 ☐ 2 tbsp lime juice

 ☐ 1 tbsp canola oil

 ☐ ½ tsp chili powder

 ☐ ¼ tsp salt

 ☐ ¼ tsp ground pepper

 ☐ 2 tsp lime juice

 ☐ 4 8-inch whole wheat tortillas

 ☐ 2 tsp honey or granulated sugar

 ☐ ¼ tsp salt

 ☐ 1 tsp chili powder

 ☐ ½ tsp cumin

 ☐ ¼ tsp garlic powder

 ☐ ¼ tsp chili flakes
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Grilled Shrimp Tacos

NUTRITIONAL FACTS
Serves 4 (1 taco per serving)

Nutritional analysis per serving (1 taco): 270 calories, 11 g fat, 12 g protein,  
34 g carbohydrate (29 g available carbohydrate), 5 g fibre, 930 mg sodium

Prep 15M | Cook 5M | Enjoy in 25M

DIRECTIONS
1. Preheat grill to medium heat, about 400°F.

2. In a medium bowl, combine shrimp, oil, jalapeno, cilantro, garlic, cumin, chili powder, salt and pepper. 
Stir to combine.

3. Grill shrimp in a grilling basket or on skewers just until pink and opaque, about 3-4 minutes.  
Remove from heat and set aside.

4. In a large bowl, combine cabbage, carrot, onion, cilantro, lime juice, oil, honey, salt, chili powder, 
cumin, garlic powder and chili flakes. Stir to combine.

5. Toss shrimp with lime juice just before serving. Place five shrimp in the center of each tortilla.  
Top with cilantro-lime coleslaw.

6. Serve and enjoy! 


