
Fish Tacos in Five Minutes 
Serves 4 
 
▪ 2 tablespoons olive oil 
▪ 1½ pounds filleted fresh Tilapia or other thin, white fish 
▪ 2 teaspoons chili powder 
▪ ½ teaspoon Kosher salt 

▪  ¼ teaspoon freshly ground pepper 
▪ 8-10 small (about 6”) corn tortillas 
▪ 2 limes, cut into eighths 
▪ 2 cups shredded coleslaw mix (or shredded cabbage) 
▪ 1 16 oz. container pre-made guacamole (or homemade) 
▪ ½ cup salsa 
▪ 1 cup shredded Cheddar Cheese (white Vermont if possible) 
▪  
▪ 1. Preheat oven to 200F. Place oven-proof bowl or platter (used later 

at table for fish) in oven. Place small cookie sheet or casserole in 
oven to hold tortillas as they are heated. 

 
2. Mix coleslaw or cabbage and guacamole in medium bowl and place 
on table with the bowls of salsa, cheese and limes. 
 
3. Heat small griddle or skillet over medium heat and begin heating 
tortillas one at a time. Flip each as it becomes quite warm, but not 
toasted. After each tortilla is heated, place in a foil package on a small 
cookie sheet in oven to stay warm while fish cooks. 
 
4. Heat 2 tablespoons olive oil in skillet over medium heat. Place fish 
in pan and sprinkle with 1 teaspoon chili powder and salt and pepper. 
Sauté for 2-3 minutes until light golden on the cooked side and turn 
gently to avoid breaking tender fish. Sprinkle second side with 
remaining chili powder and salt and pepper, cooking until barely done 
and flaking. If unsure fish is done, take a half piece out and cut a bit to 
taste for doneness. Fish should be opaque and smooth, not gooey. 
 
5. Place fish in warmed bowl, split pieces in thirds and remove bowl 
and warmed tortillas to table. 
 
6. To assemble, place a piece or two of fish in the tortilla, add 3-4 
tablespoons cabbage with guacamole, 2 tablespoons cheese and salsa 
to taste. Squeeze lime over all of the filling and enjoy. 
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