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1.  Start by making your salsa. Peel your 

mango with a vegetable peeler and then 

slice around the core. Dice the mango 

into bite-sized pieces. Next, de-seed both 

the tomatoes and jalapenos and finely 

dice. Slice your avocados in half and 

remove the pit. Slice the avocado into 

bite-sized pieces while still in the peel, 

and then scoop the flesh out. 

 

3. Meanwhile, turn your broiler onto 

high. Line a baking sheet with tin foil and 

spray lightly with non-stick spray. Lay 

your snapper fillets out on the tray and 

sprinkle each side with the Mexican 

spice mixture and season with salt and 

pepper.  

 

5. While your fish is in the oven, stir 

together the sour cream, juice from up to 

one lime (you can use less here depending 

on your taste preference), and cumin. 

 

 

2. Peel and finely dice your red onion, 

and pick the leaves off your cilantro. In a 

medium bowl, combine the mango, 

tomato, jalapeno, avocado, onion, and 

cilantro. Squeeze in the lime juice from 

the lime, add the brown sugar, and 

season with salt and pepper. Stir well to 

combine. 

4. Place your seasoned fish in the oven 

and broil for 3-4 minutes. Flip, and then 

cook for 2-3 minutes longer, until the 

fish is browned and flakes apart easily. 

 

6. To serve, flake the fish into bite-sized 

pieces with a fork. Divide into tortillas and 

then top with your mango salsa and lime 

crema. Enjoy! 

 

 

  

 

FISH TACOS  
WITH MANGO AVOCADO SALSA 

AND LIME CREMA 

 

 
 

 

 

Ingredients (4 Person Serving - 583 calories per serving) 
 

Mango    1  

Avocado   2 

Jalapeno        2   

Red Onion   1 

Roma Tomato   2 

Cilantro   Few Sprigs 

Limes    2 

Brown Sugar   1 Tbsp. 

Chili Powder   ½ tsp. 

Dried Oregano  ½ tsp. 

 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Smoked Paprika  ½ tsp. 

Garlic Powder   ¼ tsp. 

Onion Powder   ¼ tsp.  

Cayenne   ¼ tsp. 

Wild, Pacific Snapper Fillets 500 g 

Flour Tortillas   12 

Sour Cream   1 Cup 

Ground Cumin   ½ tsp. 

Salt and Pepper  To taste 

 


