
US FOODS RECIPES  •  SALADS

Curried Coleslaw with Grilled Shrimp
Servings: 1

Ingredients

	 3	 ea Harbor Banks® black tiger shrimp

	 1	 t olive oil

	 1	 t cajun spice

	 4	 oz Metro Deli™ curry coleslaw 

Preparation 
Toss shrimp with oil and cajun spice. Refrigerate 
one hour before cooking. Grill shrimp until cooked 
through. Place cooked shrimp on top of coleslaw 
and serve. Or, chop shrimp and fold into  
the coleslaw.
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