Sesame Grilled Shrimp with 
Asian Rice Salad  
This combination makes a great dish for your Asian inspired cook-out.

  Ingredients 
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3 tablespoons sesame oil 
2 teaspoons minced fresh ginger
1/4 teaspoon dried crushed red pepper
16 uncooked jumbo shrimp, peeled, de-veined  
1 ½ cups of cubed pineapple

3 tablespoons fresh lime juice
2 tablespoons soy sauce
3 cups cooked short-grain brown rice 
4 green onions, thinly sliced

8 ounces sugar snap peas
1 teaspoon oriental sesame oil
1 teaspoon sesame seeds

4    10- to 12-inch metal skewers 

Directions: Whisk 1 tablespoon sesame oil, 1 teaspoon ginger, and crushed red pepper in bowl. Add shrimp; toss. Chill 2 hours.  Whisk 2 tablespoons sesame oil, 1 teaspoon ginger, 3 tablespoons lime juice, and soy sauce in another bowl. Add cooked rice and onions; toss well. Cover rice salad; let stand at room temperature. 

Prepare barbecue (medium-high heat). Thread 4 shrimp and 3 pineapple chunks alternately onto skewers. Grill shrimp until just opaque in center, about 2 minutes per side. 

Mound rice salad in center of large platter; surround with sesame sugar snap peas. Top with grilled shrimp skewers.  Sprinkle with sesame seeds and serve. 

HEALTH FACTS


Ginger:  Historically, ginger has a long tradition of being very effective in alleviating symptoms of gastrointestinal distress.  Ginger is also noted for its ability to relieve sea-sickness or emotional distress.  In fact, ginger is far superior to Dramamine, a commonly used over-the-counter and prescription drug for motion sickness.


Sesame Seeds: Not only are sesame seeds a very good source of manganese and copper, but they are also a good source of calcium, magnesium, iron, phosphorous, vitamin B1, zinc and dietary fiber.  They also contain a substances called sesamin that protects the liver from oxidative damage.


Pineapple: Fresh pineapple is rich in bromelain, a group of sulfur-containing protein-digesting enzymes that not only aid digestion, but can effectively reduce inflammation and swelling, and has even been used experimentally as an anti-cancer agent.








		





	  











�





Courtesy of Kehoe Family Chiropractic 727-859-9700 www.kehoechiro.com








