Shrimp and Cajun Pineapple Tacos

These shrimp and Cajun pineappl e tacos are perfect for a tasty and light meal. The spicy shrimp is accompanied
by juicy pineapple, creating a deliciously balanced combination.

Preparation 30 min
Cooking 15 min
Waiting 10 min
Servings 4
Nutrition Facts (per serving)
Calories 400

Fat 22
Carbohydrates 48
Fibre 30

Protein 19

Sodium 920

Ingredients

15 ml (1 tbsp) of olive ail

Juice of ¥2lime (or 15 ml / 1 tbsp) and more as needed

5ml (1 tsp) Cajun spice blend

225 g (Y2 Ib) extra-large shrimp, peeled, frozen, and thawed
e 30 ml (2 thsp) mavonnaise
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7.5 ml (%2tbsp) hot sauce, like Frank's RedHot

250 ml (1 cup) canned pineapple chunks, drained

8 soft tortillas (we used Keto wrap style by Bon Matin)
250 ml (1 cup) fresh baby spinach

1 medium ripe avocado, thinly sliced

30 ml (2 thsp) pickled jalapenos

Fresh cilantro, to taste

Preparation
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Preheat the barbecue to high heat.

In amedium bowl, mix the olive oil, lime juice, and Cajun spice blend. Add the shrimp and let it marinate
for 10 minutes.

In asmall bowl, mix the mayonnaise, Greek yogurt, and hot sauce until well combined. Refrigerate for
later use.

Thread the marinated shrimp and pineapple chunks onto skewers alternately. Cook the skewers on the
barbecue for 5 to 10 minutes on each side, until the shrimp becomes crispy.

While the skewers are cooking, warm the tortillas on the barbecue for about 30 seconds on each side.

To assembl e the tacos, place abed of baby spinach on each tortilla. Add 2 to 3 shrimp and some pineapple
pieces removed from the skewers. Top with sliced avocado, pickled jalapenos, fresh cilantro, and an
additional drizzle of limejuice to taste. Add the reserved hot sauce mixture.

Serve the tacos immediately.

Notes

The assembled tacos should not be refrigerated or frozen. Serve immediately.
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Sophie Idris— Nutritionniste Diététiste & Montréal
Registered Dietitian Nutritionist in Montreal
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