
Cut bluefish filet into 8-12 pieces that will fit nicely into the tortillas

Heat oil in pan over medium heat

Season fish with salt and dredge in cornmeal

Add to pan and fry 2-3 minutes on each side until golden-brown and fish is just cooked

through. The best way to tell if your fish is done is by testing it with a fork at an angle,

at the thickest point, and twist gently. The fish will flake easily when it's done and it will

lose its translucent or raw appearance.

Set cooked fish on paper towel to rest. 

Heat cast iron skillet or heavy skillet over high heat to warm tortillas. Once pan is hot,

add corn tortillas 2 at a time and heat for about 30 seconds per side.

Place warm tortillas on your serving plate and assemble tacos with desired toppings.
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1 /2lb  Bluef i sh ,  cut  in to  8 -12  smal l  pieces  (approx  2 " )

½  cup  Cornmeal  (or  breadcrumb  subst i tu t ion )

1  Avocado,  th in ly  s l iced

¼  cup  Pick led  Red  Onion  (as  prepared )

1  smal l  Cabbage ,  shaved

1  spr ig  Ci lant ro

6 -  8  Corn  Tor t i l l as

2  T  Neut ra l - f l avored  oi l  (corn ,  peanut ,  canola ,  or  sa f f lower )

Lime  Yogur t  Sauce  (as  prepared )

Salsa  Verde  (as  prepared )

1  Lime,  cut  in to  wedges ,  fo r  serv ing

SOUTHCOAST BLUEFISH TACOS

I N S T R U C T I O N S

I N G R E D I E N T S

PREP TIME
25  mins

COOK TIME SERVINGS
2

R e c i p e  c o u r t e s y  o f  L i t t l e  M o s s  R e s t a u r a n t

15  mins

w i t h  a  l i m e  y o g u r t  s a u c e ,  p i c k l e d  r e d  o n i o n ,  s a l s a  v e r d e ,
c i l a n t r o  a n d  a v o c a d o
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