
GRILLED SOUTHWEST FISH SANDWICHES WITH GREEN 
CHILE-GOAT CHEESE AND JICAMA COLESLAW  serves 4 
 
I like these sandwiches with oven-roasted sweet potato fries and 
ketchup laced with hot sauce or sriracha. 
 
▪ 4 5-6-ounce cod fillets (or other firm 1/2-inch thick white fish liked 

grouper, halibut, striped bass, swordfish, or tilapia) 
▪ Marinade (recipe below) 
▪ Green Chile Goat Cheese Spread ( recipe below or use slices of goat 

cheese and green chiles or slices of Monterey Jack) 
▪ 4 sturdy buns such as Kaiser, sliced and buttered  
▪ Crispy greens or thinly sliced cucumbers 
▪ 2 each, chopped: medium tomatoes and ripe avocados 
▪ 1 lime cut in half – juice one half and cut other half into 4 small 

wedges 
▪ Jicama Coleslaw (recipe below or buy prepared slaw and add 

cilantro) 
 
1 Marinate the fish fillets (recipe below) in a 3-4-quart glass pan 

covered for 30-60 minutes in the refrigerator.  
2 Heat indoor grill over medium high heat.  Grill buns, place on 

serving plates, and spread the bottom of each grilled bun with 1-
2 tablespoons green chile-goat cheese spread. Add lettuce or 
cucumber on top of the green chile-goat cheese spread.  

3 Turn the fish fillets* over a last time in the marinade. Grill fish 
fillets about 3-4 minutes until browned on on one side; turn and 
grill on other side until fillets are firm and opaque, covering if 
possible. Don't overcook. Remove to prepared buns on 
plates. (FDA temperature for fish is 145 degrees Fahrenheit.) 

4 While fish grills, mix tomatoes, avocados and the juice of half a 
lime in a small bowl. Top each fish fillet with a spoonful or two of 
the tomato mixture. Serve sandwiches hot with a side jicama 
coleslaw and sweet potato fries, if desired. 

 
*New to grilling fish or fillets? Check this out from FINE COOKING: 
http://www.finecooking.com/item/51317/lesson-7-how-to-grill-fish-
fillets-steaks-and-whole 
 
MARINADE 
 
▪ Juice of three limes 
▪ Hot sauce: a few drops, optional 
▪ 1/2 teaspoon each: kosher salt, fresh ground black pepper, chili 



powder 
▪ 3 tablespoons olive oil 
▪ 4 tablespoons minced fresh cilantro 
 
Whisk together in a small bowl or measuring cup.  
 
 JICAMA COLESLAW --  6 servings 
 
No jicama?  Substitute shredded or matchstick carrots. 
 
▪ 1/2 head green cabbage, outer leaves removed, cored, and shredded 

coarsely into 1/4″ slices with chef’s knife  
▪ 3 green onions, trimmed and minced (white and green parts) 
▪ 1/2 cup jicama, cut into matchstick-sized pieces 
▪ Small handful fresh cilantro, chopped 
▪ Kosher salt 
▪ 1/4 teaspoon each crushed red pepper and freshly ground black 

pepper 
▪ 2 pinches white sugar, divided 
▪ 2 tablespoons white vinegar, divided 
▪ 2-3 tablespoons mayonnaise (or to taste) 
 
In a large bowl, place cabbage, onions, jicama, and cilantro; toss 
well.  Sprinkle with salt (to taste), both peppers, and the first pinch of 
sugar.   Add 1 tablespoon white vinegar and toss well. Set aside. 
  
In a small bowl, stir together the other 1 tablespoon vinegar with the 
mayonnaise and the second pinch of sugar.   Pour over cabbage 
mixture and toss well.  Taste and re-season.  Serve at room 
temperature or cold.   Store tightly covered in refrigerator up to 4 
days. 
  
Cook’s Note:  If you’d like the salad with less fat (no mayonnaise), it’s 
tasty with ONLY THE VINEGAR (and spices) for dressing.  If you want 
your slaw a bit wetter and are going to eat it all in one day, you’ll be 
happy with more mayonnaise.   Please skip crushed red pepper if you 
don’t like spicy food. 
  
  
 
Continued… 
 
 
 



 
 
 
GREEN CHILE-COAT CHEESE SPREAD 
  
If there's any leftover, it's tasty on crackers for a snack. (For crackers: 
kick it up a notch or two with additional seasoning and maybe 1/4 cup 
shredded softened very sharp cheddar or a squeeze or two of lime or 
lemon juice, too.) 
  
▪ 4-5 ounces goat cheese, softened (I like Haystack Mountain Goat 

Cheese.) 
▪ 2 tablespoons cream cheese, softened 
▪ 2 ounces chopped mild green chiles 
▪ 1 small garlic clove, minced 
▪ Generous pinch each: kosher salt and fresh ground pepper 
▪ Hot sauce, 2-3 drops 
 
In a medium bowl, mix all ingredients briefly by hand or with hand-
held electric mixer.  Taste and adjust seasonings. 
 
WINE:  Not. Serve this with your favorite ice-cold beer. Nothing too 
heavy. 
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