Butter Lettuce Fish Tacos
Fish tacos are so versatile during the summertime, well
anytime really. What I truly love about fish tacos is the
amount of ease and stress free work that goes into making
such a delicious and healthy dinner. I mainly use the veggies I
have on hand, switching it up from time to time. If you don’t
have an ingredient, no stress- swap it out for something you
do have.

Fish Tacos

Serving Size: ~4 mini tacos

Recipe Serves: 2

Ingredient

Amount

Black Beans (1 can drained, & rinsed)
Red cabbage; shredded

Shopping List

15 oz

Ingredients

2 cup

Have it

Quantity

Black Beans

1 can (15 oz)
1 small bag

Radishes; thinly chopped

1/2 cup

Red Cabbage

Red onion; diced

1/3 cup

Radishes

1

Cilantro; minced

2 tbsp

Red Onion

1

White fish

2 lb

Cilantro

Olive Oil

1-2 tsp

White Fish (about 2 fillets)

Dash of salt and pepper
Avocado; slices

2 lbs

Olive Oil
1 cup

Butter lettuce Scoops

1 bundle

Salt and Pepper
Avocado

~8

Favorite taco sauce/ dressing

Butter Lettuce Scoops

1
1 package

Recipe Instructions
1. Preheat the oven to 350 degrees fahrenheit. In a small baking dish, drizzle some olive oil to grease the
bottom. Prepare the white fish (I used Tilapia) using olive oil, salt, and pepper. When the oven is preheated,
place the fish in the oven to cook for about 15-20 mins or until the fillets are fully cooked.
2. While the fish is baking in the oven, begin tossing the remainder of the ingredients together in a mixing
bowl. Add the black beans, red cabbage, radishes, red onion, and cilantro together. Toss to combine.
3. After the fish is baked and out of the oven, use a fork to begin shredding it apart while still in the baking
dish.
4. Begin assembling your tacos with butter lettuce scoops on bottom, taco mixture, shredded fish, sliced
avocado, and topped with your favorite dressing/sauce. Enjoy!
*Left over taco filling and shredded fish should be kept in the refrigerator for up to 1 week.
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