
Low-Point Honey-Grilled Shrimp with Creamy 
Cole Slaw

Honey-Grilled Shrimp

Ingredients:

- 1/2 tsp. garlic powder
- 1/4 tsp. ground black pepper
- 1/4 cup Worcestershire sauce
- 1 Tbs dry white wine
- 1/2 Tbs dry Italian seasoning
- 16 oz. cooked, deveined, peeled medium shrimp
- 2 Tbs honey
- 1/4 cup melted (I used "I Can't Believe It's Not Butter")

In a large bowl, mix together garlic powder, pepper, Worcestershire sauce, 
wine, and Italian seasoning. Add shrimp and toss to coat. Let marinate for 
30 min. to 1 hour.

Preheat grill for high heat. Thread shrimp onto skewers. Discard marinade. 
In a small bowl, stir together honey and melted butter. Set aside for basting.

Lightly oil grill grate. Grill shrimp for 2 to 3 minutes per side. Baste 
occasionally with the honey-butter sauce while grilling. Remove from grill 
and enjoy!

Total servings - 6
Serving size - 1
Points per serving - 3
Points plus per serving - 3.5



Low-Point Creamy Cole Slaw

Ingredients:

- 1 medium head green cabbage, finely shredded
- 1/2 cup carrots, finely shredded
- 3/4 cup light mayonnaise
- 2 Tbs light sour cream
- 1 Tbs Splenda
- 2 Tbs white vinegar
- 1 Tbs dry mustard
- 1/2 tsp. celery seed
- salt and pepper for taste

Combine the shredded cabbage and carrots in a large bowl. Whisk together 
the mayonnaise, sour cream, Splenda, vinegar, mustard, celery seed, salt 
and pepper in a medium bowl, and then add the cabbage mixture. Mix well 
to combine and taste for seasoning. Enjoy! 

Total servings - 7 cups
Serving size - 1 cup
Points per serving - 1.4
Points plus per serving - 1

This delicious recipe can be found on the website Points In My Life 
(www.pointsinmylife.com)

"Life is what happens when you're busy making other plans." 
- John Lennon


