
BY KOWALSKI’S

CURRY SEAFOOD SKEWERS
with Warm Naan

Serves 2

6 oz. green bell pepper

6 oz. red bell pepper

2 oz. ranch dressing

1 tsp. curry powder

1 tbsp. ginger purée

1 tsp. lime juice

2 tsp. rice vinegar

- vinyl gloves

½ lb. peeled and deveined large 
    shrimp

6 oz. pollock

½ lb. fresh mango chunks

6 wooden skewers

4 Kowalski’s Signature Mini Naan 
    flatbread

pantry basics
YOU WILL NEED: 
• ¼ tsp. (approx.) freshly ground 
   Kowalski’s Sea Salt, plus more to 
   taste

• ¼ tsp. (approx.) freshly ground 
   Kowalski’s Black Peppercorns, 
   plus more to taste

Traditionally made in a tandoori clay oven, naan is a 
leavened flatbread characterized by a soft, pillowy exterior 
and tender, chewy interior with charred bubbles on top 
and a flat, sturdy bottom. It’s wonderful for scooping and 
sopping up sauces and bite-sized bits of veg.

DID YOU KNOW?



1. Cut pepper cheeks into 1" pieces; set aside.

2. If cooking inside, preheat a grill pan to medium-high on the stovetop and preheat an oven to 
400°. If cooking outside, heat an outdoor grill to high.

3. In a small mixing bowl, whisk together dressing, curry powder, ginger, lime juice and vinegar; 
set aside. 

4. Using gloves, alternate pieces of shrimp, bell pepper, fish and mango on skewers; season with 
salt and pepper.

5. Brush or spoon sauce over skewers, covering all sides.

6. Grill skewers, turning 2-3 times, until shrimp and fish are opaque and just firm (about 3 min.).

7. If cooking inside, warm naan in oven at 400° until warm and soft, turning once (1-2 min.). If 
cooking outside, place naan on the grill until warm and soft, turning once (1-2 min.).

8. Serve immediately.

DIRECTIONS

NUTRITION INFORMATION PER SERVING 
(as prepared)

Total Calories:  510
Saturated Fat:  13 g
Sodium:  860 mg
Dietary Fiber:  6 g
Protein:   38 g
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♻ Please recycle me! The box and all plastic containers in this kit are fully recyclable.

We’d love to hear what you thought of your Kowalski’s Meal Kit! Scan the QR code at the right
or visit http://l.ead.me/bav2FS to submit a digital comment card.


