Crispy Fish Tacos witt
Makes 4 tacos, 1/acups sla

FOR THE SLAW—

WHISK TOGETHER; TOSS WiTH:
2 Tfreshlemon juice

1 toliveoil

| Lsugar

. Vegetable ol

Dip, COAT, THEN FRY:

6  or.codotother firmw
cutinto 8 pleces

_ SERVE AND GARNISH WITH:

LOULONUL iango Rite, rig)
Lemonwedges
Fresh cilantro sprigs

ies; 52% calories from fat; 42

Pertwo :
8mig sodium 5g fiber g protein

slaw and lemony tartar sauce
r sauce; Total time: | hour

hisk the first 3 ingredients for the
slaw together in a dish. Drizzle dress-
ing over remaining slaw ingredients,
- cover,and chill.
Combine all ingredients for the tartar
sauce in a bowl; cover and chill.

Coat both sides of tortillas with non-
stick spray. Hea ge skillet over

medium; cook tortillas 1-2 minutes
_ per side, or until lightly browned.
Drape over a foil- wrapped rolling pin
{or soda cans) to curl the tortillas into
a taco shape. (The foil prevents the oll
__ from staining a wooden rolling pin.)

_ Whisk flour, salt, and baking ;;Qowder

ether for the fish. Add club soda

and Tabasto, whisk until combined (it
will be a little lurmpy). Spread panko in

 shallow dish.

{eat 12" ol to 375" (see Basics, Page

] in the skillet used for the tortillas.
Dip fish pieces into batter, then
_ dredge in panko, shaking off excess.

_ Fry the fishvin oil in batches until
brown, 1-2 minutes per side;drainon |
a paper towel-lined plate.To assemble
tacos, place slaw in the tortillas, then
top with fish and tartar sauce,
Serve with coconut rice, and garnish
with lemon and cilantro.

Cotenut Manyo Rice
Makes 2 cups; Time: 30 minutes

BRING 1O A BOI; Siimen:

1% cupeachoflong-grain white rice,

water, and coconut milk
T.sugar
Pinch of salt
Svmn: # :

Reduce heat to low, cover,and
simmer until tender, 15-20 minutes.

5 miﬁutes; fluff with a fork.
 Stirin mango, Cﬂaﬂ‘tfe;aﬂd Iime

12 b mango, peeled, g:;stt%‘ ésceti '

;f%msh‘fs aniro leaves
Juice of 12 alime
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Percup: 312 calories; 35% calories fFam fat; 12g total
{fat 4By carb. 10mg soditiny; 1y fiber; 5g protein
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