RecipesCheéasse

Caribbean Jerk Shrimp

Yield: 4 min
Total Time: 17 min

Recipe from: https.//www.reci peschoose.com/reci pes/jamai can-jerk-spice-dry-rub-recipe

| ngredients:

¢ 1 teaspoon Jamaican jerk spice divided
12 raw shrimp peeled and deveined with tails
1/4 cup light beer

1/4 cup Roma tomatoes chopped

1 tablespoon green bell pepper diced

2 teaspoons serrano chili pepper diced
1 tablespoon red onion diced

1 scallion chopped, greens and whites
2 cloves garlic chopped

2 teaspoons fresh thyme minced

1 tablespoon fresh cilantro minced

4 tablespoons butter melted

10 thyme sprigs

1 loaf crusty bread

Nutrition:

Calories: 140 calories
Carbohydrate: 3 grams
Cholesterol: 60 milligrams
Fat: 12 grams

Fiber: 1 grams

Protein: 4 grams
SaturatedFat: 7 grams
Sodium: 110 milligrams
Sugar: 1 grams
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Thank you for visiting our website. Hope you enjoy Caribbean Jerk Shrimp above. Y ou can see more 16
jamaican jerk spice dry rub recipe Ignite your passion for cooking! to get more great cooking ideas.
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