Fish Tacos with Salsa
Salsa
1 medium tomato, finely chopped (3/4 cup)
1/2 medium avocado, chopped

1/2 medium green bell pepper, finely chopped

1/3 cup chopped fresh cilantro

1/4 cup chopped onion

1 tablespoons fresh lime juice

1/4 teaspoon Kosher salt

Tacos

4 mild thin fish fillets (about 4 ounces each), thawed if frozen

1/2 teaspoon ground cumin

1/8 teaspoon Kosher salt

1/4 teaspoon paprika

4 8-inch flour tortillas

2 cups shredded lettuce



1. In a medium bowl, combine salsa ingredients. Set aside. 
2. To prepare tacos, rinse fish fillets and pat dry. Sprinkle fish with cumin, salt, and paprika.

3. Heat a 12-inch nonstick skillet over medium high heat. Remove far from heat and spray with nonstick vegetable spray. Add fish to skillet. Lightly spray fish with nonstick vegetable spray. Return skillet to heat and cook 3 minutes on each side, until fish flakes easily when tested with the tip of a knife.

4. Meanwhile, warm the tortillas using package directions.

5. To serve, top each tortilla with lettuce, fish and salsa.
Serves 4.
Nutrition information per serving: 374 calories; 14g fat; 27g protein; 34g carbohydrate; 4g dietary fiber; 68mg cholesterol; 478mg sodium

Recipe from original source: Preparing and Preserving Oklahoma Fish 
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Barbara Brown, Food Specialist, Oklahoma Cooperative Extension Service
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