Grilled Fish Tacos with Inde Sl

D Avolio Tropical Salsa ‘ Health

Chef Teddy of Lloyd Taco Factory FOUNDATION

Recipes makes: 4 Servings (2 Tacos, each)

Ingredients-

@ 1 Lb Firm White Fish (Tilapia, Halibut, Pollok, Cod, Mahi Mabhi)
@ 8, 4-inch Corn Tortillas

@ 1 Mango

(9 1 Pineapple

(9 1 Red Bell Pepper

@ 1 Red Onion

(9 1 Cup Cilantro

@ 1 Jalapeno (if desired)

(9 3 oz D’Avolio Extra Virgin Olive Oil

(9 1 oz D’Avolio Champagne Vinegar

@ Salt and Pepper to taste
(Maximum 1 tsp salt)

@ 2-3 Limes
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PREPARATION:

1. Preheat a griddle pan, or Cast Iron Grill Pan on medium-high heat.

Dice mango, pineapple, peppers, onions, jalapenos and cilantro. Nutrition Facts
3. Putoil, salt, and pepper into a bowl. Slowly mix the oil into the gg:::g:’fe?““s
i i e e |
vinegar to combine. Amount Per Serving
Mix dressing into a bowl containing all the diced fruit and veggies. |Calories 500 Calories f';%
5. Adjust seasoning with salt and pepper, now you can add jalapeno  [Total Fat 26g 41%
and cilantro to your taste. ?:‘;::‘;:‘: ';‘:: 250 %
6. Make sure the fish is patted dry of any moisture. Lightly season Cholesterol 75mg 24%
with salt and pepper. Sodium 690mg 20%
. . . . . Total Carbohydrate 38g 13%
7. Place fish in the hot grill pan for about 2 minutes per side. (It should |  Gictary Fiver &g 24%
be opaque inside and flaky) Sugars 11g
. . . Protein 31g
8. Warm tortillas in a pan or on a griddle == —
. .. . . . Vitamin A 10% L Vitamin C 100%
9. Place fish inside the tortilla, top with as much salsa as desired. Calcium 10% *  Iron6%
10. Garnish with more chopped cilantro and serve with fresh lime Z RPN Sy N K 102 0 Saenie: e
wedges.
11. Enjoy!
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