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Caribbean-Style Grilled Shrimp 
With Latin Cauliflower Rice and Ala Criolla’s Sauce
(24 portions)

Description
Qty.
Unit of Measure
Notes
Shrimp, Raw 21-25 P&D, Tail-On
96
each
(#6730717)
Lime Wedges (Garnish)
24
each
from 3 limes
Marinate;

Onion, Yellow
20 
oz.
diced small
Garlic, Fresh
2 ½  
TBSP
chopped
Cilantro, fresh
2 ½  
TBSP
chopped
Cumin, ground
2 ½   
tsp

Black Pepper, ground
2 ½  
tsp


Oil, Olive
2 ½   
TBSP


Lime, Zest, minced
2 ½   
each
from 1 Lime

Skewer, Bamboo 10in
24
each
for shrimp
Rice;

Cauliflower, (3.75 lbs)
60
oz.
cut into florets
Oil, Olive
2 ½   
TBSP

Onion, Yellow
20
oz.

diced ¼ in
Pepper, Red 
20
oz.
diced ¼ in
Corn, Kernel, thawed
12
oz.
IQF 
Beans, Black (cooked)
12
oz.
can
Garlic, Fresh
1 ½ 
TBSP
minced

Cumin, ground
2 ½  
tsp

Black Pepper, Ground
1 ½ 
tsp


Cilantro, Fresh
2 ½   
TBSP
chopped
Oregano, Fresh
2 ½   
TBSP
chopped

Lime, Juice Fresh
3  
TBSP
from 1 lime

Ala Criolla’s Sauce:

Oil, Olive
1 ½  
TBSP
Tomatoes
1 ¼  
cup
diced ¼ in

Onion, Yellow
2 ½    
cup 
diced ¼ in
Pepper, Green
1 ¼  
cup
diced ¼ in

Garlic, Fresh 
1 ½ 
tsp
minced

Cumin, Ground
2 ½ 
tsp


Black Pepper, Ground
1 ½ 
tsp

Salt, kosher
1 ½
tsp


Oregano, Fresh
1 ½  
TBSP
chopped

Cilantro, Fresh
1 ½  
TBSP
chopped

Water
4 
cups

Method:

Shrimp’s Marinate:
1. Place the skewer in water for at least 1-2 hours prior to use. Add all the ingredients in the marinade together in a food processor and purred. 

2. In a mixing bowl add the thawed shrimps and the marinate puree, mix well. Place 4 shrimp for skewer. Let marinate for 1 hour. Chill until is ready to grill. 
3. Grilled the shrimp until reach 155’f for 15 seconds

Rice:

1. Place the florets, in small batches into the food processor and pulse until the cauliflower is smaller like rice. 

2. Heat the oil in a sauté pan over medium high heat, add the onion, pepper corn, and beans. Sauté for 2 minutes, or until the onions are translucent, then add the garlic and cook for 10 seconds, then add the cauliflower. Cooking until the cauliflower is tender, not over cooked. Removed from the heat. 
3. Add the cilantro, oregano, cumin, black pepper, and lime juice. Stir well and adjust the seasoning if is necessary. 
Serve hot immediately.

Ala Criolla Sauce:

1. Heat the oil in a sauce pan over medium high heat, add the onion and pepper. Sauté until the onions are translucent, then add the garlic and tomatoes. Cook for 1-2 minutes or until the tomatoes are breaking apart. Then add the rest of the ingredients and stir well. Simmer for 15 minutes. Take of the heat.

2. Place the sauce in a blender or use a hand blender. Blend the sauce until is smooth. Taste and adjust the seasoning if is necessary.  Serve hot. 

Plate:

1. Serve the cauliflower rice (5oz) in the center of the plate. Spread the 2 ounces of sauce on the side Take the grilled shrimps (4) out of the skewer and place starting over the rice and over sauce overlapping each other with the tails pointing up. Garnish with the lime wedge. 
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