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Servings: Serves: 4-6

Ingredients

◦ 2 teaspoons chili powder

◦ 1 teaspoon ground cumin

◦ 1 teaspoon paprika

◦ ½ teaspoon kosher salt

◦ ½ teaspoon freshly ground black pepper

◦ 3 medium bell peppers, seeded and thinly sliced (I used green, yellow and 
red)

◦ 1 medium yellow onion, thinly sliced

◦ 1 tablespoon fresh minced garlic

◦ 3 tablespoons olive oil, divided

◦ 1-1/2 pounds medium shrimp, peeled and deveined

For serving:

◦ Juice from 1 lime (about 2 tablespoons)

◦ Fresh chopped cilantro, for garnish

◦ 4-6 flour tortillas

◦ Your favorite toppings (sour cream, shredded cheese, avocado, etc.)

Steps

1. Preheat your oven to 400 degrees F. Lightly spray a large rimmed baking sheet with cooking spray.

2. Prepare the seasoning by stirring the chili powder, cumin, paprika, salt and pepper in a small bowl until well 

combined. Set aside.

3. In a large bowl, toss together the peppers, onions and garlic. Drizzle with 2 tablespoons of the olive oil and toss 

to coat evenly. Sprinkle with about ¾ of the spice mixture and toss again to coat evenly.

4. Spread the seasoned vegetables evenly on the baking sheet and bake for 13 minutes.

5. Meanwhile, place the shrimp in the same large bowl you tossed the vegetables in. Drizzle the remaining 1 

tablespoon of olive oil over shrimp and toss to coat evenly. Sprinkle the remaining spice mixture over shrimp 

and toss again to coat evenly. Place in the refrigerator while vegetables are baking.

6. After 13 minutes, remove vegetables from oven and evenly add shrimp to vegetables. Return to oven. Place 

tortillas wrapped in aluminum on the top rack. Bake an additional 7-8 minutes, or until shrimp are pink and 

cooked.

7. Before serving, drizzle evenly with lime juice and sprinkle with desired amount of chopped cilantro. Serve in 

heated tortillas with your favorite toppings.


