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Grilled Shrimp with Pina Colada Inspired Couscous Salad

Serves 2
Ingredients:
Grilled Shrimp

- 1lb. Shrimp (U-13/15)
- 1 Tbsp. Oil
- Seasoning:
o % Tsp. Kosher Salt
o % Tsp. Black Pepper
o % Tsp. Smoked Paprika
o % Tsp. Granulated Garlic
o 2 Tbsp. Cracked Cinnamon (optional)
Dressing

- %C. Greek Yogurt

- % C. Coconut Milk

- 1Tbsp. Honey

- Y tsp. Kosher Salt

- Y tsp. Mace (ground)

- Ytsp. Nutmeg (ground)

- Ytsp. Cinnamon (ground)
Couscous Salad

- 4 C. Cooked Israeli Couscous

- 2 Tbsp. Shredded Coconut (sweetened)
- 2 Tbsp. Red Bell Pepper (diced)

- 2 Tbsp. Mint (chopped/torn)

- %C. Pineapples (diced, grilling optional)
- % C.Dressing

Step 1: Prepare grill with charcoal until coals are gray and hot.

Step 2: Mix all ingredients for dressing and set aside.

Step 3: In a large bowl, add ingredients for couscous salad and set aside.

Step 3: Oil shrimp and season with seasoning blend.

Step 4: Grill Shrimp over direct heat and sprinkle coals with cracked cinnamon.
Step 5: Plate Couscous salad and Shrimp.

Step 6: Enjoy!
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