Real food for the best
possible lifestyle

Fish Tacos
Tips:
We have a number of recipes available that would be great as a topping. Why not try out our
avocado salsa or avocado cream recipe?
Serves 4
Ingredients
4 firm white fish fillets, such as cod
2 limes
1 garlic clove, finely chopped
¼ tsp ground cumin
¼ tsp chili powder
2 tbsp olive oil
fresh ground black pepper
½ head red cabbage, cored and thinly sliced
8 wholemeal tortillas
handful of radishes, sliced
natural yoghurt (optional)
guacamole (optional)
salsa (optional)
fresh coriander, to garnish (optional)

Method
1. Put the fish into a baking tray and squeeze over the juice of half a lime. Add the garlic, cumin, chilli powder and 1 tbsp of oil. Give a quick
seasoning of freshly ground black pepper before turn the fish in the baking tray to ensure it is entirely coated in the marinade. Leave to marinate for
at least 15 minutes – longer if possible!
2. Whilst your fish is marinating, combine the cabbage and coriander in a large bowl and squeeze over the other half of the lime befiore adding the
remaining tablespoon of olive oil. Season to taste with freshly ground black pepper and toss to combine.
3. Next, warm through the tortillas by heating a frying pan over a medium-high heat. Ensure you do one tortilla at a time, turning to warm both sides.
Each tortilla should take approximately 5 minutes. Cover the warm tortillas with foil or a clean tea towel so keep warm.
4. In a heavy based grill pan, brush lightly with oil and place over a medium-high heat. Take the fish from the marinade and pop onto the grill. Leaving
to cook until the underside of the fish has grill marks and becomes white and opaque – this will take approximately 3 minutes. Turn the fish over to
cook the other side – a further 3 minutes.
5. Place the cooked fish on top of a warmed tortilla and top with the homemade coleslaw and any of the optional toppings from the ingredients list.
6. Cut the remaining lime into wedges and serve with the tacos.
7. Dig in and enjoy!
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