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HALIBUT TACOS

STRAWBERRY - CUCUMBER SALSA

	Halibut Tacos


	2 - T Lemon & Lime Juice; fresh

1 - T Broth; chicken, fish, or veggie 

1 Garlic Clove; minced

¼ tsp. Sea Salt

¼ tsp. Pepper; black

3.5 oz  Halibut; fillet

	Strawberry 
Cucumber 
Salsa


	3 - Lg.   Strawberry;  fresh, peeled, chopped

1 - C Cucumber; fresh, peeled, chopped

1 - T Cilantro; fresh, chopped 

2 - T Lemon /or Lime Juice; fresh 

½  tsp. Sea Salt

¼ tsp. Nut Meg

1 Jalapeño Pepper; seeded, minced

Garnish - Cilantro  Sprigs

	Optional
	2/3 -C  Red or Green Onion/or Shallot/; chopped, optional

*Cabbage

Ginger or Ginger Juice

	Directions
	1. Combine lime juice, broth, garlic, salt, and pepper in shallow glass baking dish or zip-top bag.  Add fish skin side up.  Marinate in refrigerator for at least 30 minutes --  no longer than 3 hours. 

2. Toss all salsa ingredients together in a medium bowl.

3. Preheat grill.  Remove fish from marinade and grill over medium-high heat for 10 minutes, turning once, until opaque throughout.  Slice fish into large pieces.

4. Garnish with additional cilantro, if desired.

5. Option:  Fill cabbage leaves with fish and salsa.  


Calories:  500 - No Oil
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