
 1.In a medium bowl combine olive oil, white wine vinegar, garlic, Italian
seasoning, lemon juice, soy sauce, Mustard and Worcestershire sauce.
Add the shrimp and let marinate for about 20 minutes 
2.While shrimp marinates preheat grill to medium high heat. Remove
shrimp from the bowl with tongs. You can put the shrimp on kabobs, or
grill on a grilling basket. Either works great! Place on the grill.  Grill on
each side for about two minutes or until cooked through 

For the Salsa

Mix all ingredients together in a medium bowl 1 .
and mix gently! 

Gr i l l e d  Sh r i m p
Ingredients Direct ions

1 pound jumbo shrimp (peeled and deveined)

 3 garlic cloves minced

 1 tablespoon Italian seasoning

 2 tablespoons coconut aminos 

1 teaspoon dijon mustard OR honey mustard 1

tablespoon Worcestershire sauce

 1/4 cup olive oil

 Juice from half a lemon 

1/4 cup white wine vinegar 

Corn and Tomato Salsa

1 (15 ounce) can whole kernel corn, drained 1 1⁄2 cups

diced cherry tomatoes

3⁄4 cup diced red onion

 1 red bell pepper, seeded and diced

 1 avocados - peeled, pitted and diced

 2 tablespoons olive oil

 2 tablespoons fresh lime juice

 1 teaspoon salt 


