SHRIMP & MANGO SKEWERS 
1½ 
lb.jumbo shrimp, peeled, deveined, tails on


Kosher salt

¼ 
c. store-bought mild jerk sauce

¼ 
c.store-bought mango chutney

2 
tbsp.reduced-sodium soy sauce

2 
tbsp.vinegar-based BBQ sauce

1
large mango, peeled, cut into 1" pieces

3
scallions, cut into 1" pieces

2 
tbsp.neutral oil, plus more for grill

2 
tbsp.coarsely chopped fresh cilantro

10
(8") skewers

Pat shrimp dry and transfer to a large bowl; season with 1 tsp. salt. Add jerk sauce and toss to combine. Cover with a lid or plastic wrap and refrigerate at least 10 minutes and up to 1 hour.

Meanwhile, in a small bowl, combine chutney, soy sauce, and BBQ sauce. In a medium bowl, season mango with ¼ tsp. salt and toss to combine.

To build a skewer, start with a shrimp, then skewer a piece of mango, then a piece (or two) of scallion, and repeat, then end with a shrimp. Drizzle skewers with 2 Tbsp. oil.

Prepare a grill for medium heat; preheat 5 minutes, or heat a grill pan over medium heat. 
Clean and grease grates or pan with oil.

Working in batches, grill skewers, brushing with chutney-BBQ sauce halfway through, until shrimp is pink and cooked through, 2 to 3 minutes per side.

Transfer skewers to a platter. Brush with remaining sauce and top with cilantro.
SERVES:  4
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