
Grilled New Orleans-Style Shrimp
 Gluten Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
2 teaspoons pepper  black 

2 teaspoons chili powder

3 medium garlic clove  minced 

1 tablespoon juice of lemon  fresh 

4 servings lemon wedges

2 tablespoons olive oil

0.8 teaspoon salt

1.5 lb shrimp  per lb) 

READY IN

40 min.

SERVINGS

4

CALORIES

371 kcal

https://whatsheate.com


6 tablespoons butter  unsalted 

4 teaspoons worcestershire sauce

Equipment
bowl

sauce pan

grill

skewers

kitchen scissors

broiler pan

Directions
Snip shells of shrimp with scissors down middle of back, leaving tail and first segment of shell

intact. Make an incision along length of back where shells are cut and devein, leaving shells in

place. (Shells will prevent shrimp from becoming tough on outside when grilled.) Toss shrimp

with oil, garlic, and 1/2 teaspoon salt and marinate at cool room temperature 15 minutes.

While shrimp marinate, prepare grill for cooking. If using a charcoal grill, open vents on bottom

of grill, then light charcoal. Charcoal fire is medium-hot when you can hold your hand 5 inches

above rack for 3 to 4 seconds. If using a gas grill, preheat burners on high, covered, 10

minutes, then reduce heat to moderately high.

Heat butter, chili powder, pepper, Worcestershire sauce, and remaining 1/4 teaspoon salt in a

small heavy saucepan over moderately low heat, stirring, until butter is melted, then remove

from heat and stir in lemon juice.

Thread 4 or 5 shrimp onto each skewer and grill, covered only if using a gas grill, turning over

once, until just cooked through, 3 to 4 minutes total. Push shrimp off skewers into a bowl, then

pour butter mixture over them and toss to combine well.

·Shrimp can be broiled on a broiler pan 6 inches from heat, turning over once, about 6

minutes total.

Nutrition Facts

 PROTEIN 36.74%
  FAT 59.67%

  CARBS 3.59%



Properties
Glycemic Index:21.88, Glycemic Load:0.35, Inflammation Score:-5, Nutrition Score:9.1973913260128%

Flavonoids
Eriodictyol: 0.4mg, Eriodictyol: 0.4mg, Eriodictyol: 0.4mg, Eriodictyol: 0.4mg Hesperetin: 0.82mg, Hesperetin:

0.82mg, Hesperetin: 0.82mg, Hesperetin: 0.82mg Naringenin: 0.06mg, Naringenin: 0.06mg, Naringenin: 0.06mg,

Naringenin: 0.06mg Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg Luteolin: 0.03mg,

Luteolin: 0.03mg, Luteolin: 0.03mg, Luteolin: 0.03mg Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol:

0.01mg, Kaempferol: 0.01mg Myricetin: 0.04mg, Myricetin: 0.04mg, Myricetin: 0.04mg, Myricetin: 0.04mg

Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg

Nutrients (% of daily need)
Calories: 371.45kcal (18.57%), Fat: 25.1g (38.61%), Saturated Fat: 11.97g (74.8%), Carbohydrates: 3.4g (1.13%), Net

Carbohydrates: 2.71g (0.99%), Sugar: 0.83g (0.93%), Cholesterol: 319.01mg (106.34%), Sodium: 735.93mg (32%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 34.77g (69.55%), Phosphorus: 381.13mg (38.11%), Copper:

0.71mg (35.59%), Vitamin A: 832.15IU (16.64%), Magnesium: 64.81mg (16.2%), Zinc: 2.39mg (15.96%), Potassium:

549.31mg (15.69%), Calcium: 132.95mg (13.29%), Vitamin E: 1.9mg (12.67%), Manganese: 0.24mg (12.05%), Iron:

1.57mg (8.71%), Vitamin K: 8.48µg (8.07%), Vitamin C: 3.47mg (4.21%), Vitamin B6: 0.05mg (2.75%), Fiber: 0.69g

(2.75%), Vitamin D: 0.31µg (2.1%), Vitamin B2: 0.03mg (1.73%), Selenium: 0.82µg (1.17%)


