
Shrimp 
TACOS

Prep time: 	 15 Minutes
Cook time: 	 5 Minutes 
Serves:	 4 People

CHEF’S TIP: 
Shred the cheese and prep all fruit/vegetables 
except for the avocado ahead of time.
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INGREDIENTS:
• 1 NatureFresh™ Farms Red Bell Pepper, 
   sliced or diced 
• 1 cup NatureFresh™ Tomberry® 
  Tomatoes (or diced TOMZ® 
  Cocktail Tomatoes)
• Hard or solf taco shells (1-2 per person) 
• 2 cups frozen baby shrimp (pre-cooked)
• 2 tbsp Sweet chili sauce 
• 1 pineapple or mango, diced
• 1 cup avacado, diced 
• 1  cup shredded cheese 
• 1 Lime 
• Fresh cilantro 

STEPS:

•  Wash all fresh produce before preparing.
•  Dice veggies and fruit and place into small 
serving dishes. 
•  Shred cheese and place it into a small serving 
dish.
•  Rinse shrimp in a strainer with cold water, add 
to a fry pan, and sauté on medium heat until 
they are warmed through. Drain water from pan 
and add sweet chili sauce. Stir until shrimp are 
coated.
•  Make tacos by layering ingredients into the 
shells.
•  Top with a squeeze of lime juice and piece of 
cilantro.


