Shrimpish® is a craveable plant-based

shrimp, with all the taste, texture and
performance of the real thing. Better yet,

it's better for you and better for our planet. e
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ingredients INGREDIEN WATER, COCONUT
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shri il
citrus salad .

A great addition to microwavable entrees,
stews, soups, and morel!

Ingredients:

2 tbs. Olive Oil
lct. Juiced Lime o .
1tbs. Honey W
%2 tsp. Ground Coriander 3y R
% tsp. Salt e
11b. Shrimpish® '
lct. Boston Bibb or Butter Lettuce Head Honey Lime Dressing
% ct. Green Leaf Lettuce Head 1ct. Lime Zest and Juice
1ct. English Ground Pepper, sliced %" thick 2 tbs. Honey
2ch Oranges 1tbs. Dijon Mustard
Zeb Ruby Red Grapefruits 1tsp. Salt
% c. Fresh Mint, chopped % c. Extra Virgin Olive Oil
Freshly Ground Black Pepper Freshly Ground Black Pepper

Instructions:

Keep Shrimpish® frozen until use. Thaw overnight in the refrigerator before use.

« Combine the olive oil, lime juice, honey, coriander, salt and freshly found black pepper in a medium bowil.
Add the Shrimpish® and toss to evenly coat. Let the shrimp marinate for 30 minutes.

« While the Shrimpish® is marinating, supreme the oranges and grapefruits, slice off the top and the bottom
of the fruit first to create a flat surface. Then run your knife down the sides of the orange, curving with the
shape of the orange, to cut away all the peel. Carefully, make slices on either side of the membranes
separating the orange segments, loosening the segments from the orange. Be sure to do this over a bowl
to catch all the juices (which you can transfer to a glass and enjoy!).

« Make the dressing by combining the white balsamic vinegar, lime juice, like zest, honey, dijon mustard and
salt. Whisk in the olive oil, drizzling slowly to emulsion and thicken the dressing. Season with freshly ground
black pepper.

« Tear the Boston bibb lettuce and green leaf lettuce into bite-sized pieces and place them in a large salad
bowl. Add the cucumber and citrus segments.

* Pre-heat a outdoor grill, electric grill or stovetop grill pan to medium-high heat. Grill the Shrimpish® for
2 to 3 minutes on each side, seasoning with salt.

« Drizzle some of the dressing on the salad and toss to coat. Place the grilled Shrimpish® on the salad and
drizzle a little more of the dressing on op. Finish with the fresh chopped mint leaves and serve immediately.



