Lime-Marinated Shrimp Salad

Servings: 10

1 large onion, chopped fine

1 jalapeno, seeded and chopped fine
2 small cucumbers, chopped fine

2 large tomatoes, chopped fine

G green onions, sliced thin

2 pounds cooked shrimp, chopped
3/4 cup lime juice

1/2 teaspoon salt

1/4 teaspoon pepper

Add all the ingredients into a bowl and mix to
combine.

Store in the refrigerator until cold

Serve with tortilla chips

Per Serving (excluding unknown
items): 115 Calories; 1g Fat (9.0%
calories from fat); 20g Protein; 6g
Carbohydrate; 1g Dietary Fiber;
177mg Cholesterol; 315mg
Sodium. Exchanges: 0
Grain(Starch); 2 1/2 Lean Meat; 1
Vegetable; 0 Fruit; 0 Fat.



