CHIPOTLE SHRIMP TACO BOWLS
CHIPOTLE SHRIMP

¼ 
cup adobo sauce from canned chipotle chiles

2 
tsp. honey

1½ 
tsp. kosher salt

1 
tsp. ground cumin

1 
lb. shrimp, peeled, deveined

1 
Tbsp. extra-virgin olive oil

CILANTRO-LIME RICE

1 
Tbsp. unsalted butter

1 
cup basmati rice, rinsed

½ 
tsp. kosher salt


Juice of 2 limes, divided

1 
Tbsp. finely chopped fresh cilantro

CORN SALAD

¼ 
red onion, finely chopped

1 
jalapeño, seeded, finely chopped

1½ 
cups fresh or frozen corn, thawed

2 
Tbsp. finely chopped fresh cilantro


Juice of ½ lime


Kosher salt

1
(15-oz.) can black beans, warmed

1
avocado, sliced


Crumbled feta, pico de gallo, sour cream, and lime wedges, for serving

CHIPOTLE SHRIMP

In a medium bowl, combine adobo sauce, honey, salt, and cumin. Add shrimp and toss to coat. Let marinate at room temperature 20 minutes. 

In a medium skillet over medium-high heat, heat oil. Add shrimp and cook, turning halfway through, until opaque and cooked through, 3 to 4 minutes. Transfer to a plate and keep warm.

CILANTRO-LIME RICE

In a medium pot over medium heat, melt butter. Add rice, salt, and juice of 1 lime. Cook, stirring, until coated, about 1 minute. Add 2 cups water and bring to a boil. Reduce heat to low, cover, and cook, undisturbed, until rice is tender, about 15 minutes. Remove pot from heat (keep lid on) and let steam 10 minutes.

Uncover and fluff rice with a fork. Stir in cilantro and remaining lime juice.

CORN SALAD

In a medium bowl, combine onion, jalapeño, corn, cilantro, and lime juice; season with salt.

ASSEMBLY

Divide rice among bowls. Add shrimp, corn salad, beans, and avocado. Top with feta, pico de gallo, and sour cream. Serve with lime wedges alongside.
Taco bowls are essentially a dream for meal prepping. This recipe formula works for countless variations, but I especially love this chipotle shrimp version. Not only is it delicious, but every component comes together quickly. After an easy adobo and honey marinade, it only takes the shrimp a fast 4-ish minutes to cook. The rice can be done while the shrimp is marinating, then all that's left is prepping the toppings. It's the perfect quick, easy, and versatile meal that you'll have no problem enjoying all week long.


The toppings:

Your topping choices are endless, but I stuck with classics that you might find on a Chipotle burrito bowl, like corn salsa, beans, pico de gallo, and sour cream. The feta is for a bit of creaminess, plus the saltiness it also adds.

Storage & make ahead:

These can be made up to 5 days ahead. Keep the corn salsa and other toppings separate from the shrimp and rice so that you can easily reheat the shrimp and rice. Then you can pile your toppings on.

SERVES: 4
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