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BLACKENED FISH TACOS WITH MANGO SALSA 
Serves 8 tacos 

Ingredients 
 1 tablespoon paprika 
 ½ teaspoon salt 
 ½ teaspoon black pepper 
 1 teaspoon oregano 
 1 teaspoon thyme  
 ½ tablespoon garlic powder 
 ¼ teaspoon cayenne pepper 
 1.5 pounds cod (or tilapia, haddock, or 

other mild tasting fish) 
 vegetable oil 
 8 corn tortillas 
 1 cup prepared mango salsa 

Fixings: 
 1 cup finely shredded cabbage, crunchy 

lettuce, or carrots 
 2 avocados 
 Extra cilantro 
 Lime wedges 
 
For the salsa: 
 2 mangos, pitted, peeled and diced 
 1/3 cup diced red bell pepper 
 ¼ cup finely chopped red onion 
 1 tbsp. minced fresh cilantro 
 Juice of one lime 
 Pinch of coarse salt 

Directions 
1. Combine first 7 ingredients in a small bowl to make blackening seasoning 

2. Rinse fish and pat dry; coat in olive oil with your hands on both sides. 

3. Press blackening seasoning into fish with hands on both sides. 

4. Allow fish to sit for a few minutes to come to room temperature. Meanwhile, prepare fixings (chop 
cabbage, slice or mash avocado, etc.) and Mango Salsa. 

5. To make the salsa, combine all the ingredients in a medium bowl, and toss until evenly mixed. Taste 
to see if more salt is needed. 
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6. Toast corn tortillas by placing directly on a gas burner on your oven and monitoring carefully, 
flipping with tongs, or by baking in the oven for a few minutes. 

7. Cook fish by heating a cast iron skillet to a high temperature with vegetable oil. Place fish in skillet 
and allow to cook for about 2 minutes. Flip and cook for another two minutes, or until fish flakes 
apart easily (this will take truly little time). 

8. Serve in a corn tortilla by layering cabbage, fish, avocado, salsa, cilantro, and a squeeze of extra lime 
on top. 
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Homemade Tortillas 
Makes about 4 tortillas 

Ingredients 
• 1 cups all-purpose flour or masa corn 

flour (you may make a combination) 
• 1/4 teaspoon salt 
• 1/2 teaspoons baking powder 
• 1/2 tablespoons melted butter / light oil 
• 95ml water 

Directions 
1. Whisk the flour, salt, and baking powder 

together in a mixing bowl. Mix in the 
butter/oil with your fingers until the flour 
resembles cornmeal. Add the water and 
mix until the dough comes together; 
place on a lightly floured surface and 
knead a few minutes until smooth and 
elastic. Divide the dough into 6 equal 
pieces and roll each piece into a ball. 

2. Preheat a large skillet over medium-high heat. Use a well-floured rolling pin to roll a dough ball into 
a thin, round tortilla. Place into the hot skillet, and cook until bubbly and golden; flip and continue 
cooking until golden on the other side. Place the cooked tortilla in a tortilla warmer; continue rolling 
and cooking the remaining dough. 


