HEBLTHY FISH TACOS

THE sportsgrille

Hiltor Downlown
6 oz of lJahi hiahi (or fish of your liking) salt nd pappar to taste
1 half lims at rocm tamp 2 thsp of dicad seadless fomatoas
1 oz of white wina 2/ 67 flour tortillas
6 legvas of frzsh cilatro .25 oz shreddad cabbage

0ld bay sassoning to tasts

FARER

2 thsp lifg vogurt or lita sour cream, mix i some choppad chipotls pappers (or vour
choics), dash Womastarshire, salt snd pepper to taste, squesze 1/2 lamon at room
temp (no s2ads) and a coupls of rough choppad chives mix all togather.

@

Malke plans to join us at THE sportsgrille Hilt{)-n

\ Mashville I'Inwr'ﬂy

Get a sauté pan hot and add soime cancla oil. Season fish with old bay and
salt & pepper, then put fish in pan sk side up; move just bit to malke
sure oil 1s under fish.

{Instructions below])

Sauté for a mimate till fizh startz to browmn, and then tum it owver. Let =it for
10 seconds then with tongs tear the fishup in to pieces and add the wine
and lime juice over fish and mix in pan. As the liquid is reducing add the
cilartro. When fish is cooked (no translucent color left), ched:to see if
wou need more seasoning and toss inthe tomatoes.

Om each tortilla spread soime sauce on one side and put cabbage on it. Now
spread fish evenly on each taco, fold like taco or bumito and eat. You can
top with onions or arything else vou like; I suggest and asparagus to go
with this dish.



