
Another Uncle Dude: Cheater-Bachelor Recipe ™ 

Coconut-Sriracha Shrimp 

Ingredients: 
1 lb. 26 - 30 Shrimp (Peeled and deveined if you’re a Rockefeller) 
1 tbsp. of butter  
2 tbsp. Coconut Oil 
4 tbsp. Srirachi sauce (4 healthy “squirts”) 

4-6 dashes Frank’s Red Hot Sauce 
1/4 tsp. ground pepper (I use white pepper) 

1/8 tsp. Lemon Zest 
4-6 cloves of garlic, peeled and smashed 
 

Tools and Utensils: 

36”-40” Aluminum foil 
Paring knife (or a shrimp deveiner if you’re fancy) 

Micro Plane 

1.) Pull off a 36” - 40” length of aluminum foil. Fold 
the aluminum foil in half and then half again. Fold 3 
of the edges over three times to create a “pouch” 

EPICURE 

This is another super flexible and simple preparation that looks and tastes like it took a lot more 
work than it does. I have this recipe written for cooking in a foil pouch on the grill. You could just as 
easily throw the pouch in the oven or sauté it on the stovetop. It works with frozen shrimp or fresh 
and with fresh fish. It’s a great starter or as part of a killer Surf-n-Turf. 

2.) If you have not cleaned your shrimp do that now. 
You can light/start your grill at this point as well. 
Once your shrimp is ready to go, evenly “layer” the 
ingredients in the foil pouch. Then “seal” the final 
edge in the same way you sealed the first three sides. 
You should now have an air-tight pouch that is ready 
for the grill (it’ll work in the oven too). 

3.) I usually put my pouch on as the grill is heating 
up or if I am having it with steak I will put it on 
with the steaks. It takes about 10-12 minutes total 
cooking time and I flip the pouch four times. (Flip 
the pouch when you flip the steaks). The pouch will 
tell you when it is done because it will puff up (if it’s 
air-tight). If the shrimp were frozen you may want to 
give it a couple extra minutes. As the ice melts it 
turns into steam and forces the “goodness” into the 
shrimp! It also makes for a fine presentation to cut 
open the pouch and a plume of spicy steam escapes.  

Your feedback is always welcome. Thanks for you 
interest in this recipe. For more follow me on  
 Twitter @uncledudeFOOD 


