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California Style Fish Tacos 
 
Fish Taco Ingredients 
white fish (We used tilapia. Cod or your favorite white fish would work.) – We had a little less than a 
pound of fish (.83 oz, two filets) for 2 people and it was plenty. 
fish breading (listed below) 
2 tablespoons olive oil & 2 tablespoons butter (for pan frying fish) 
corn tortillas 
shredded cheddar cheese 
cherry tomatoes, halved 
purple onions sliced thin 
shredded cabbage 
fresh cilantro 
avocado, sliced 
lime wedge (1 or 2 per person) 
kickin’ cilantro lime sauce 
 
Kickin’ Cilantro Lime Sauce (Made enough for at least 4 people or 8 tacos.  Was way too 
much for us, but we saved it because it was so good!) 
1/2 cup mayo 
½ cup plain yogurt (I used Greek.) 
Juice of 2 limes (mine were really juicy – might need another) 
1/4 cup chopped cilantro 
1 teaspoon of finely chopped garlic 
1 tbsp milk (you could probably hold off on this until you add the lime juice and test thickness) 
And if you’re brave you can (SHOULD) add… 
1 teaspoon of minced capers (I liked the salty touch this added.  I’m obsessed with capers.) 
1 teaspoon ground cayenne pepper (OH YEAH!! Really made a difference.) 
1/2 teaspoon ground cumin  (Just a dash, really) 
 

1. Mix the first 5 ingredients together and test the consistency.  If you need to thin it out a bit, 
add the milk.  If not, feel free to skip that ingredient.  You could also just use more lime 
juice to thin. 

2. If you’re feelin’ it, add the capers, cayenne and cumin.  These really made the flavor POP 
for me.  It’s not too spicy, but if you’re wimpy when it comes to spice you can leave out the 
cayenne or just use a little less. (LAAAME….) 



3. Now that your sauce is done and you’re happy with the taste, get your garnishes ready 
(chop the tomatoes, onions, cabbage and shred the cheese, etc.) 

4. When your garnish plate is ready, move on to the fish! 
 

Fish Breading (for 2 filets/1 lb of fish) 
1 cup of flour 
about 1 teaspoon of fresh ground pepper fresh ground pepper 
½ teaspoon of sweet paprika 
½ teaspoon of ground cumin 
½ teaspoon of chili powder 
1 teaspoon kosher salt 
 

1. Rinse of fish and blot dry. 
2. Mix all dry breading ingredients in a bowl. 
3. Lightly cover fish filets with breading ingredients and shake off excess. 
4. Melt butter and olive oil in pan over medium high heat. 
5. When butter is melted, but not yet brown, put fish in the pan. 
6. Cook fish 5 mins on each side over medium high heat.  Keep an eye on it.  You want a 

light brown exterior, but the fish should still be light and flaky on the inside. 
7. When the filets are done, serve up your tacos by dividing up the fish filets into heated corn 

tortillas, top with garnishes and drizzle with your cilantro lime sauce. 
8. Serve with lime wedges and refried beans.  Enjoy!! 

 
Zach-o-meter:  said that we nailed it – just as good as Point Loma Seafood’s tacos.  Granted we 
haven’t been to San Diego to have a Point Loma Seafood fish taco in about two years so the 
memory is a liiiiiittle faded, but nonetheless killer, killer dish.   
 
Blessings and yummy meals, 
Landon and Zach 


