Fish Tacos Recipe – Chef Bobby Flay, CBS News
 
1 lb white flaky fish, such as Talipia, Red Snapper, Halibut 
Canola oil 
Salt and freshly ground pepper 
4 corn tortillas, 6-inches in diameter, fried & folded in half 
Shredded white cabbage 
Hot sauce 
Creme fraiche 
Fresh limes 
Thinly sliced red onion 
Thinly sliced green onion 
Shredded Monterey Jack cheese, optional 
Fresh Tomato Salsa 
Tomatillo Salsa 



Preparation 

1. Preheat grill or grill pan. Brush fish on both sides with oil and season with salt and pepper to taste. Grill fish for 3-4 minutes on both sides or until just cooked through. Break up the fish into bite-sized pieces. 

2. Assemble tacos with any or all of the above toppings. Serve immediately.

Serves: 4 


