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Fish Tacos with Jicama Cole Slaw 

Makes 8 tacos
1 Tbsp low-sodium Taco Seasoning
1 Tbsp lime juice

1 Tbsp orange juice

1 pound fish (haddock, flounder or cod)

Cooking spray as needed

8 corn tortillas, hard shell

2 cups Jicama Cole Slaw (see recipe below)

½ cup bottled tomato salsa

Directions:

1. Combine taco seasoning, lime juice, orange juice.  Mix well.
2. Spray sheetpan with cooking spray.  Spread an even layer of fish.  Pour seasoning on fish.  Bake 8-10 minutes at 350 until cooked through.  Break into chunks for tacos.

3. Heat tortillas according to package instructions.

4. To assemble, place 2 ounce of fish into each taco, top with ¼ cup Jicama Cole Slaw and 1 Tbsp salsa.

Jicama Cole Slaw

8 ounces jicama, peeled and julienne (about 2 cups)

½ cup shredded carrots

½ cup shredded cabbage

2 Tbsp green onion, sliced

1/3 cup mayonnaise, low-fat

1 tsp sugar

¼ tsp dry mustard

1 tsp apple cider vinegar
2 Tbsp fresh cilantro
Directions:

Place jicama, carrots, cabbage and green onion in a bowl.  Ina separate bowl combine remaining ingredients.  Pour over vegetables.  Mix well.
Nutritional Information per taco:

Calories:   197

Carbohydrates:  21 g 

Total Fat:  4 g

Cholesterol:  26 mg
Saturated Fat:  0.5 g
Dietary Fiber:  3 g
Sodium:  238 mg
Protein:  19 g
Recipe source:  National Food Service Management Institute, www.nfsmi.org 

