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DIRECTIONS

On a cutting board, chop the vegetables and fresh herbs for

the salad.
In a small bowl, weigh all of the ingredients.

Season to taste with salt, pepper, and garlic powder.

Toss all of the ingredients to coat in seasonings and olive oil.

Serve chilled.

Children’s Hospital
of Philadelphia”

SHRIMP & FETA SALAD

Recipe developed by Chef Paige Vondran

Ingredients

28.8 gm cooked shrimp, chilled

Protein

7.6 gm feta cheese, crumbled
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Exchanges

3 (+3.0 gm fat)

0.7 (-0.7 gm fat)

26.3 gm olive oil 6 (+2.3 gm)
14.6 gm chopped cucumber 0.4
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Salt, pepper, and garlic powder

VARIATIONS

e Proteins such as chilled chicken, salmon, tuna, or lobster can be used in

place of shrimp.

o Feta cheese can be omitted or substituted with other cheeses such as goat or

bleu cheese.

e Other oils can be used such as canola, avocado, or walnut oil.

e Any vegetables or fresh herbs can be used for this recipe.

e Lemon juice can be adjusted to a greater volume if a stronger citrus flavor is

desired- similar to a ceviche.

This recipe is designed to be used by patients who are followed by Children’s Hospital of Philadelphia’s Division of
Neurology Ketogenic Diet Program.




