
. 1 lb peeled, 
deveined shrimp

. 1 (12 oz) can 
Fanta Pineapple

. 1 tbsp garlic powder

. 1 tsp garlic salt

. 1 tsp salt, or to taste

. 1 tsp black pepper

. ½ cup chopped cilantro

. 1 onion

. 1 bell pepper

. 1 cup pineapple chunks

. Tajín

. Skewers

1. Bring the Fanta to a boil, stir in 
cilantro, and set aside as a 
basting sauce. Season the shrimp 
with garlic powder, garlic salt, 
salt, and black pepper.

2. Cut onion and pepper into 
chunks. Thread shrimp, 
vegetables and pineapple 
onto skewers.

3. Grill for about 3 minutes per side, 
basting with the Fanta mixture 
until the shrimp are cooked 
through. Finish with Tajín.

CELEBRATE YOUR FLAVOR

DIRECTIONS
INGREDIENTS

SCAN FOR MORE RECIPES

FANTA 
PINEAPPLE 
SHRIMP 
KABOBS
MAKES 4-6 KABOBS
SERVES 2-3


