&gm&ble mi
QIP, COAT, THEN FRy:
6 ozcod, orother firm white fish,
Cutinto 8 pieces

SERVE AND GARNISH WiTH;
LOLONUL MBnuo K

slaw and lemony tartar sauce

sauce; Total time: 1 hour

Whisk 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. Heat a large 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 oil
m staining a wooden rolling pin))

k flour, salt, and baking powder
thet for the fish. Add club soda
Tabasco, whisk until combined (it
’%észi% be a little lumpy). Spread panko in
hallow dish.
Heat 12" oil to 375° (see Basics, Page
0) in the skillet used for the tortillas.
ip fish pieces into batter, then
dredge in panko, shaking off excess.

_ Fry the fish in oil in batches until
brown, 1-2 minutes perside; drain on
a paper towel-lined plate. To assembl
tacos, place slaw in the tortillas, then
top with fish and tartar sauce.
Serve with coconut rice and garnish
with lemon and cilantro.

Coconut Mango Rice
Makes 2 cups; Time: 30 minutes

BRING T0 A Bow; Siamen:

16 cupeachoflong grain whiterice.

water,and coconut milk
Tsugar
Pinch of salt
STRin: *
12 cdp mango, peeled, pdtmd dzc&d
% Threshilaniro leaves
Juice of V2 a lime

ﬁi‘iﬁg rice, water,co
sugar, and salt ¢

simmer until teﬂdﬁ 15~2(} minutes,
Off heat, let stand {f:cvered)

. 5 minutes; fluff with a fork.
~ Stirin mango, ci lantro, and lime
 juice just beffores&m

Per cup: 312 calories; 35% calories fmm fat;12g total

fat;48g carb; 10mg sodium; 1g fiber; 5g protein
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