Spicy Shrimp
Skillet

ingredients

* 2 Tblsp extra virgin clive cil
+ 2 cloves garlic, chopped
+ 1/2 t=p chili powder
1/2 #sp cumin
1/4 tsp kosher saft
1/4 tsp onion powder
24 jumba shrimp, peeled and deveined, tails in fact (osk for easy peels af your
fish counter)
* Shredded Mexican blend cheese (opfional)
* lavocado, sliced (optional)
+ Com orwhole wheat torfillas (optional)
instructions
Heat a large skillet over medium heat. Mix 1Thlsp olive oil. garclic and
spices with cleaned, deveined shrimp. Coat preheated skillet with
remainder of olive oil. Add seasoned shrimp to skillet and cook for
approximately § minutes, or until opagque. Plate shrimp on warmed tortilla,
topped with sliced avecado and cheese.

HEALTHY
PORTLAND




