
This free recipe cannot be redistributed without prior permission from KetoDietApp.com. If you have obtained this recipe from any source other than KetoDietApp.com please contact us.

Creamy Keto Garlic Shrimp For Two
Hands-on 10 minutes Overall 20 minutes

Nutritional values (per serving): Total carbs: 9 g, Fiber: 1.2 g, Net carbs: 7.8 g,

Protein: 24.7 g, Fat: 57.7 g, Calories: 638 kcal,

Original recipe, Keto Diet App - The ultimate low-carb diet app

Ingredients (makes 2 servings)

1 tbsp extra virgin olive oil (15 ml)

250 g shrimp, fresh or frozen (8.8 oz)

sea salt and pepper, to taste

1 tbsp unsalted butter (14 g/ 0.5 oz)

4 tsp minced garlic, or less to taste

1/2 cup chicken broth or vegetable stock (120 ml/ 4 fl oz)

3/4 cup heavy whipping cream (180 ml/ 6 fl oz)

4 tbsp cream cheese (60 g/ 2.1 oz)

1 tbsp chopped dill or parsley

1 medium zucchini, spiralized (200 g/ 7.1 oz)

Instructions

Prepare all the ingredients.1.

Spiralize your zucchini and let it drain in a colander over the sink

while you prepare the shrimp.

2.

Heat the oil in a heavy based frying pan. Season the shrimp with

salt and pepper and then sear over high heat until pink, 1-2 minutes

per side depending on the size of your shrimp.

3.

Remove the shrimp from the pan and sit to one side.4.

Melt the butter over medium heat in the same pan and then add

garlic. Cook gently for a minute or so until it is fragrant.

5.

Add the chicken broth and bring to a simmer. Add the cream and

cream cheese and cook until they are all combined, stirring

constantly.

6.

Toss the zoodles through the sauce and then add the shrimp.7.

Garnish with a sprinkle of chopped dill. Serve hot, with a kiss. Store

in a covered container in the fridge for up to 3 days.

8.
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