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Coconut Shrimp Stir-Fry 
 
This stir-fry is easy and delicious! It contains energy-boosting B-VITAMINS from the broccoli, red 
bell pepper and spinach and IRON from shiitake mushrooms and shrimp.  
 
If you prefer, you can easily substitute chicken or just go vegetarian!  
 
If you want to make this a lower carb dish, eliminate the rice or substitute rice cauliflower. 
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What you'll need: 
Stir-fry: 

1 cup brown rice (or quinoa) 
1 tablespoon coconut oil 
2 cups sliced shiitake mushrooms 
1-1/2 cups chopped broccoli 
1 cup chopped red bell pepper 
2 cups spinach 
1/2 cup sliced green onions 
Chopped cilantro (for topping) 

Marinade: 
1 teaspoon lime zest 
6 tablespoons fresh lime juice (about 2 limes) 
3 cloves minced garlic (I use pre-minced from jar) 
1 teaspoon chili powder 
1/2 teaspoon sea salt 
1/2 teaspoon fresh ground pepper 
1 lb. large shrimp (peeled and deveined) 

Sauce: 
1 cup BPA-free, canned coconut milk 
3 tablespoons fresh lime juice (about 1 lime) 
2 tablespoons peeled and grated fresh ginger 
1-1/2 tablespoons reduced sodium tamari (soy sauce) 
1 tablespoon arrowroot 
1 clove minced garlic 
1/2 teaspoon ground cayenne pepper (or more if you like it spicy!) 

 
 Directions: 

1. In a bowl with a lid, combine all Marinade ingredients 
2. Add shrimp last and toss to coat 
3. Cover and refrigerate for at least 15 minutes (or up to an hour) 
4. Cook rice according to directions 
5. In a blender, blend all Sauce ingredients until smooth and set aside 
6. In a large skillet on medium heat, heat coconut oil 
7. Add mushrooms and broccoli 
8. Cook until tender (about 10 minutes) 
9. Drain shrimp and discard Marinade 
10. Add shrimp and bell peppers to skillet 
11. Cook for 3 minutes 
12. Add spinach, onions and sauce 
13. Cook until spinach is wilted (about 3 minutes) 
14. Put rice on a plate, top with stir-fry and add cilantro 
15. ENJOY! 
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Nutrition Info: 
Serves 4  
Calories: 473 
Fat: 18 g  
Protein: 28 g  
Carbs: 53 g  
Sugar: 4 g (no added sugar) 
Sodium: 597 mg 
Cholesterol: 159 mg (due to shrimp) 

  
 


