
  
 

 Salmon Tacos with Fresh 
Peach Salsa 
Peach Salsa 

• 1/2 Red Onion, finely diced 
• 1 Jalapeno, seeded and finely diced 
• 1/2 lb Tomatoes, diced 
• 2 Tbsp fresh Mint leaves, chopped 
• 1 lbs fresh Peaches (about 1 large or 2 medium), diced with skin on 
• zest of 1 Lime 
• 1 Tbsp Lime Juice 
• 1/2 tsp Salt, or more to taste 
• 1/8 tsp Black Pepper, or more to taste 

Salmon Tacos 

• 1 Pride of Bristol Bay Wild Salmon fillet 
• 1 Tablespoon Sea Salt 
• Corn Tortillas 
• Peach Salsa 
• Cabbage, shredded 
• Avocado, sliced 

Instructions 

• Combine the ingredients and let the flavors do their magic while you prep the rest. This is a pretty 
mild salsa, so if you like a little heat, add a second jalapeno pepper. 

• Warning: do not omit the salt because that is what will create the juice that helps all the flavors 
meld together. 

• Start by patting the salmon dry with a clean paper towel. Check for pin bones and remove any you 
find. Salt the non-skin side of the fillet. Cook the salmon to your liking (for this, I am all about less 
dishes, so I go with a pre-soaked cedar plank on the BBQ). The key to perfect salmon on the BBQ 
is to preheat the grill, and be sure not to over cook it. If using a cedar plank, be sure to soak it in 
water for an hour or more before grilling. Cooking times vary depending on the temperature of the 
grill and the thickness of the fish you have, but generally, about 10-12 minutes on a plank will do it 
(checking at 8 minutes). 

• Turn each tortilla into a taco by adding the cooked salmon, a pinch of cabbage, a spoon of peach 
salsa, and a slice of avocado, then fold it up to enjoy! 

 

 

 


