SPICY SHRIMP & BELL PEPPER TOSS
1 lb 
shrimp, peeled and deveined (tails removed, optional)

1 
red onion, thinly sliced

2 
cloves garlic, minced

2 ½ 
cups thinly sliced bell peppers (TIP: Opt for a variety of colors for a more vibrant dish.)

2 
tbsp fresh lime juice

2 
tsp chile powder

1 
tsp ground cumin

¼
tsp ground cayenne pepper
¼
tsp sea salt


Olive oil cooking spray

¼ 
cup chopped fresh cilantro leaves

Preheat grill to medium-high or preheat oven to 425°F.

In a large bowl, combine shrimp, onion, garlic and bell peppers. Add lime juice, chile, cumin, cayenne and salt and toss to coat. Cut 4 12 x 16-inch pieces of foil and mist with cooking spray. Divide shrimp mixture evenly into the center of foil pieces, forming a mound in the center. Bring the short edges of foil together. Fold inward a few times along each long edge to seal.

Place packets directly on grill or on a large, rimmed baking sheet in the oven. Grill or bake for about 15 minutes, until shrimp is just cooked through. (NOTE: Carefully open a single packet to check, then reseal if needed.) Allow packets to rest 5 minutes before opening. Transfer contents of packets to serving plates and top with cilantro.
Packed with good-for-you veggies and spiced to perfection with chile, cumin and cayenne, this mouthwatering dish can be served over quinoa or brown rice - or, even better, turned into fajitas with corn tortillas, avocado and yogurt as shown here. Serve with lime wedges on the side.

NUTRIENTS PER SERVING (1 PACKET):

CALORIES: IGR TOTAL FAT. 3 g, SAT FAT: 0.5 g, GARBS: 10g, FIBER: 3g. SUGARS: a g, PROTEIN., 25 g. SODIUM: 307 mg, CHOLESTEROL: 771 mg

SERVES:  4 
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