Paleo Shrimp & Grits (AIP)
Active Time: 20 minutes | Total Time: 40 minutes | Serves: 4

Nutrition Information Per Serving
277.4 calories, 11.3 g carbohydrate, 4.1 g fiber, 7.2 g NET carbs, 27.55 g protein, 14.15 g fat

Ingredients
16 ounce(s) wild shrimp, peeled and deveined
4 slice(s) nitrate free, naturally cured bacon
1/4 cup(s) green onions, chopped
1 Tbsp avocado oil
4 clove(s) garlic, minced
2 Tbsp(s) lemon juice
1/2 tsp(s) dried oregano
1/2 tsp(s) dried thyme
1/2 tsp(s) garlic powder
1/2 tsp(s) sea salt
1 head organic cauliflower, cut into florets
1/3 cup(s) coconut milk
1/3 tbsp(s) lemon zest

Preparation
1. Marinate the shrimp. In a shallow dish, mix
oregano, thyme, salt, half the lemon juice, half the
zest, and half the garlic. Add shrimp and toss to
coat. Allow to marinate for 20 minutes.
2. In a safe nonstick skillet, cook the bacon,
reserving the bacon grease. Chop bacon into bitesized pieces. Set aside.
3. Prepare the &ldquo;grits.&rdquo; Add cauliflower
florets to a food processor and pulse gently until
broken up into small bits resembling grits. You
may also grate using a box grater. &nbsp;
4. Add the bacon grease to a pot over medium heat,
swirl to coat. Add cauliflower, garlic powder, and
coconut milk and stir, allowing the
&ldquo;grits&rdquo; to cook, about 5 minutes.
Season with salt and pepper to taste. Cover with a
lid and turn off the heat. Set aside.
5. Add the avocado oil to a large skillet over medium
heat. Add and remaining minced garlic and
saut&eacute; for 2 minutes.
6. Add shrimp and marinade to the pan and cook for
two minutes on each side, or until shrimp turns
pink and tails curl. Toss with remaining lemon
juice,&nbsp; zest and crumbled bacon.
7. Serve shrimp over &ldquo;grits.&rdquo; Garnish
with green onions.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.

