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 Shrimp Cobb Salad 
This salad is substantial enough to be served as lunch or dinner!  It not only has amazing flavor 

but is packed with protein, healthy fat, fiber and carbohydrates. If you’d like to lighten it up 

further, swap out the bacon with turkey bacon. 
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You’ll need:

 3 tablespoons olive oil 

 1 pound medium shrimp, peeled and 

deveined 

 2 tablespoons olive oil, divided 

 1 tablespoon Cajun Seasoning 

 4 slices bacon, diced 

 2 large eggs 

 5 cups chopped romaine lettuce 

 1 avocado, halved, seeded, peeled and 

diced 

 1 cup corn kernels, drained 

 1/2 cup crumbled goat cheese 1 cup 

loosely packed cilantro, stems removed 

 Juice of 1 lime 

 1 jalapeño (omit to eliminate spiciness) 

 2 cloves garlic 

 Kosher salt and freshly ground black 

pepper, to taste 

 2 tablespoons olive oil 

 2 tablespoons apple cider vinegar 

To make: 
1. To make the cilantro lime vinaigrette, combine cilantro, lime juice, jalapeño and garlic in 

the bowl of a food processor; season with salt and pepper, to taste. With the motor 

running, add olive oil and vinegar in a slow stream until emulsified; set aside. 

2. Preheat oven to 400 degrees F. Line a baking sheet with parchment paper. 

3. Place shrimp onto the prepared baking sheet. Add olive oil and Emeril’s Essence, and 

gently toss to combine. Place into oven and roast just until pink, firm and cooked 

through, about 4-5 minutes; set aside. 
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4. Heat a large skillet over medium high heat. Add bacon and cook until brown and crispy, 

about 6-8 minutes. Transfer to a paper towel-lined plate; set aside. 

5. Place eggs in a large saucepan and cover with cold water by 1 inch. Bring to a boil and 

cook for 1 minute. Cover eggs with a tight-fitting lid and remove from heat; set aside for 

8-10 minutes. Drain well and let cool before peeling and dicing. 

6. To assemble the salad, place romaine lettuce in a large bowl; top with arranged rows of 

shrimp, bacon, eggs, avocado, corn and goat cheese. 

7. Serve immediately with cilantro lime vinaigrette. 

Enjoy! 
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