Hot BBQ Bacon-Wrapped Shrimp
1/4th of recipe (4 shrimp): 196 calories, 6g total fat (2g
sat fat), 809mg sodium, 7g carbs, <0.5g ﬁber, 4.5g
sugars, 26.5g protein
Green Plan SmartPoints® value 4*
Blue Plan (Freestyle™) SmartPoints® value 3*
Purple Plan SmartPoints® value 3*
Prep: 30 minutes

Cook: 15 minutes

More: Recipes for Sides, Starters & Snacks, 5 Ingredients or Less, Four or More Servings

Ingredients
16 raw jumbo shrimp (about 16 oz.), peeled, deveined, tails removed
2 large jalapeño peppers
8 slices center-cut bacon or turkey bacon
1/4 cup BBQ sauce with 45 calories or less per 2-tbsp. serving

Directions
Preheat oven to 450 degrees. Lay a large piece of foil on a baking sheet, and spray with nonstick
spray.
Butterﬂy inside of shrimp by vertically slicing from tail end to the front (where the vein was), but do
not cut all the way through; the cut shrimp should open up like a book. Lay shrimp open and ﬂat.
Halve jalapeños vertically. Remove and discard stems and seeds. Slice each half into 4 strips, for a
total of 16 strips.
Slice each piece of bacon in half lengthwise, for a total of 16 long strips.
One at a time, place a jalapeño strip inside a butterﬂied shrimp, close shrimp halves around it, and
wrap shrimp with a bacon strip. Place on the baking sheet, evenly spaced.
Brush shrimp with BBQ sauce.
Bake until cooked through, 10 - 12 minutes.
Set oven to broil.
Broil until bacon is crispy, about 2 minutes.
MAKES 4 SERVINGS
SmartPoints® value* not what you expected? We follow the same method as Weight Watchers when calculating recipe
values: We add up the SmartPoints® values* of the individual ingredients using the Recipe Builder. (Many foods have a
value of zero and remain zero in recipes.)
*The SmartPoints® values for these recipes were calculated by Hungry Girl and are not an endorsement or approval of the
product, recipe or its manufacturer or developer by Weight Watchers International, Inc., the owner of the SmartPoints®
trademark.
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