FISH TACOS
2 
medium tomatoes, seeded and finely chopped

1 
small red onion, peeled and finely chopped

1 
clove garlic, minced

½ 
cup roughly chopped cilantro

1 
jalapeño, halved lengthwise, seeded and cut crosswise into half moons (optional)

¼ 
cup mayonnaise

½ 
cup sour cream

2 
limes, 1 halved and 1 cut into wedges

 
Kosher salt

 
Freshly ground black pepper

1 
tablespoon canned chipotle pepper, finely chopped (optional)

½ 
cup flour, preferably Wondra or other fine-milled flour

1½ 
teaspoons chili powder

½ 
cup milk

¼ 
cup peanut oil, plus a splash more for greasing pan

 
Pat of butter

1 
pound flounder or any firm white-fleshed fish, cut across the grain of the flesh into strips about 
½ inch wide by 3 inches long

12 
6-inch fresh corn tortillas

2 
cups shredded green cabbage

 
A saucy hot sauce, like Tapatio or Frank’s

In a medium bowl, combine the tomatoes, onion, garlic, cilantro and jalapeño (if using).

In a small bowl, whisk the mayonnaise and sour cream until combined. Season to taste with the halved lime, salt, pepper and chipotle (if using).

In a medium bowl, mix together the flour, chili powder and 1½ teaspoons each of kosher salt and black pepper. Pour the milk into another medium bowl, and place the fish into it.

Pour ¼ cup of the peanut oil into a 12-inch frying pan and place over medium-high heat until it shimmers and is about to smoke. Remove the fish pieces from the milk bath and dredge them lightly through the flour mixture, shaking to remove excess. Add the butter to the pan. Place some fish pieces in the oil, without crowding them, and cook until deep golden brown on one side, 3 to 4 minutes. Turn carefully and cook for 1 minute more. Remove to a warmed, paper-towel-lined plate and sprinkle with salt. Repeat with the remaining fish.
Meanwhile, lightly grease a skillet with a drizzle of oil and set over medium heat. Heat the tortillas, one or two at a time, until they are soft and hot. Keep them warm, wrapped in a dish towel.

Fill each tortilla with 3 pieces of fish, browned side up, followed by tomato salsa and a pinch of cabbage. Drizzle with the cream sauce. Serve 2 to 3 tacos per person, with lime wedges and hot sauce on the side.
Serves: 6




SAM SIFTON


The New York Times

Fish tacos, that great meal of the Baja Peninsula, and a taste of summer. They are simple to make, no more complicated in fact than a hamburger or a mess of pancakes, and they are considerably more flavorful. Fried in strips and served onboard warm corn tortillas with a simple salsa, a pinch of fresh cabbage, plenty of lime and a cream sauce you might want to punch up with some chopped chipotle, these fish tacos can turn a cold night into bluebird summer, transporting you from chill into deep humidity and bliss.

Amazing. The chipotle sauce was the crown-jewel of the lunch my brother & I put together for our grandparents. I used Greek yogurt instead of the sour cream, cut in a couple of extra chipotles, and we almost ran out.

I would double the tomato / cilantro / red onion combo as well.

And serve with a bowl of chopped avocado.

This is a family favorite. I usually make it with tilapia, which I sometimes bake (brush with olive oil and chipotle pepper, bake about 12 minutes at 350, squeeze with lime). I also add the juice of half a lime to the salsa.

Reply

 

This is the core recipe I use for our fun fish taco buffet. We cook the fish and put out a selection of warmed corn and whole grain tortillas along with the fillings listed here and let people design and build their own fish tacos. I also include shredded lettuce, slivered sweet onions, olives, pickled jalepenos, cucumbers, and carrots, salsas, shredded cheese, chopped avocado, and a Tzatziki sauce and let people create their own. Not authentic, but everyone loves this interactive meal.

 

