
Blackened Fish
Tacos with Grilled
Peach Salsa

By Stefanie Haim



Ingredients

Serves 2-3
10 Corn Tortillas
1 Cup Cornstarch

2 Cups Vegetable Oil
1 Pound Black Sea bass 

(could use any other firm but flaky white fish)
2 oz. Baby Arugula, roughly

Salt and Pepper, to taste

Peach Salsa:

3 Fresh but Firm Peaches
2 Red Spring Onions, chopped

Juice of 1 Lime
1/8 cup Cilantro, roughly chopped 

1 tbsp. Olive Oil
Salt and Pepper, to taste
Honey, to taste if needed

Hot Sauce, to taste

Blackening Spice:

1 ½ tbsp. Paprika
1 tbsp. Garlic Powder
1 tbsp. Onion Powder
1tbsp. Dried Thyme

1 tbsp. Ground Black Pepper
1 tsp. Cayenne Pepper
1 tsp. Dried Oregano

1 tsp. Kosher Salt



Mix all ingredients for blackening spice and set aside.

Working around the pit, cut 2 of the 3 peaches into slices. Lightly coat the sliced peaches

with vegetable oil and season with salt and pepper. 

On a grill or grill pan, grill peach slices about 2 minutes each side to give grill marks and

heat through.

Cut the remaining raw peach and the grilled peach slices into a ½ inch dice, or whatever

salsa size you prefer. Mix the rest of the salsa ingredients using honey to taste if it needs

more sweetness, and hot sauce if desired.

Cut fish into “finger size” pieces. In a bowl or a large Ziploc bag, mix all cornstarch and

about ¼ of blackening spice. Add fish and coat fish entirely in the mixture.

Heat skillet with remaining vegetable oil until hot (to test, drop a water droplet and if it

sizzles immediately, it is ready).

Place fish in hot skillet, being sure not to overcrowd the pan. Cook approximately 1 ½

minutes, flip once and cook the remaining side an additional 1 ½ minutes.

While fish Is cooking, lightly char tortillas on direct flame on stovetop or grill, or

microwave in damp paper towel for 20 seconds.

Remove fish from pan and place in paper towel to catch any residual grease. 

To assemble, place arugula in the tortilla, top with the fish and finish with the peach

salsa. Add any extra garnish and enjoy!

If you don’t have cornstarch, use flour. If you don’t have flour, you can sear the fish simply

in the blackening spice.

If you don’t have all of the ingredients for the blackening spice, no big deal! Use whatever

you have from the recipe or keep it simple! Salt pepper and some garlic powder always

work. 

In the salsa, there’s fresh AND grilled peaches, to have difference in texture and flavor.

You can grill them all and it will be a juicier salsa or you can keep them all fresh and it will

have more body.

Feel free to add your own touch! Suggestions: avocado, sliced radish, shredded cabbage,

sour cream, pickled jalapenos, etc. 

For a vegetarian taco, do all of the same steps and replace the fish with small cauliflower

florets. 6. Double up your tortillas for optimal taco enjoyment.
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