
Asian Shrimp Bowl 

4 Servings 

Ingredients: 

1 tsp sesame oil 

1-2 tsp minced garlic 

1 tsp salt 

1 lb raw shrimp, deveined 

¼ Cup G Hughes Sugar Free Teriyaki Sauce, or Miso Ginger dressing, divided 

1 ½ Cup of Edamame, beans only 

1 ½ Cup Cabbage 

Salt & Pepper to taste 

1 Cup of Brown Rice 

1 ½ Cups Water 

2 Wylers Chicken bouillon cubes 

 

Directions: 

1.) In a pot, bring rice, 1 ½ cups of water & the 2 chicken bouillon cubes to a boil. Once at a boil, 

give it a good stir, turn the heat down to simmer & cover 

2.) Cook rice until the liquid is absorbed. Turn the burner off, but keep covered for another 5 – 10 

mins. Fluff with fork when rest of the food it ready. 

3.) In a large skillet, heat oil and garlic in the pan until fragrant 

4.) Toss shrimp in salt and place in a single row in the skillet & cook until pink, turning halfway 

through.  

5.) About 1 minute before the shrimp is cooked through, put half of the G Hughes dressing in the 

pan with the shrimp. 

6.) Remove shrimp and put on a plate. 

7.) Toss in edamame & cabbage with the other half of the sauce & salt & pepper to taste. 

8.) Cook until warm (maybe 4 – 5 minutes) and add the shrimp back to the pan. 

9.) Serve in a bowl with rice & top with a few sesame seeds. 

Notes: For the edamame, I have bought it at aldi, but if you can’t find it or don’t like it, just replace it 

with another veg that you like – peppers, cucumbers, carrots, broccoli, etc.. For the cabbage, I usually 

use the Tri-Color Coleslaw mix! 

 

Nutrition: 

Cal: 373  -  Fat: 6g  -  Carbs: 45g   -   Protein: 33g 


