Fish Tacos

Let guests assemble their own
tocos wsing grilled fish, com.
ovecado relish, waha fresco,
ond gorden slow Or serve
plares of Hish and accompans-
maents 20 coch perion, with
tortillos on the side

PREF AND COOX TimE: About
45 minutes

MAKES 8 servings

4 pounds boned ond
shinned tilapio Hllets or
other firm, white-fleshed
fish Sllets

4 red onions (6 ox, eoch)

s cwp vogetable oil

1 teespoon salt

'3 1eespoon pepper

24 1o 32 white corn
tortillos (6 in.)
Lime wedqges
Corn-avecado relich
(recipe Follows)
Salse tresca (recipe
follows)

1. Rinse fish end pat dry. Peel
onions and cut lengthwise inte
quarters, keeping roct ends
intact Brush both sides of the
fish Sllets ond the onion quor.
ters with oil. Sprinkie evenly
with solt and pepper Wrop
wock of tortillos in foll

1. Set rortillos end onions on
an olled barbecue grill over
medium-hot coals or medium-
high heat on ¢ gas grill (you con
hold your hand ot gnll level only
3 10 4 seconds); close I on gos
grill, Cook tortillas until het,
turning 2 or 3 times, 1000 15
minwrtes totel Ploce worm torh.
s in @ nopkin-Sned basket
Cock onions, turning once, until
cooked through and lightly
charred, 10 to 15 minutes total

3 Grill the fish, rurming once,
wuntil barely cpogue n center
of thickest port (cut 1o test), 6
10 § minutes totol

4. Arrange fish, amions, ond
e wedges on o platter or
dvide omong plotes Otfer rol-
ish ond salso to odd to toste
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Corn-Avocado Relish

In o lorge bowl, whisk together
s cup lime juice, 1 tablespoon
red wine vimeger, 1 teblespoon
olive oil, 1' 2 reaspoons salt,

'3 reaspoon pepper, '« teaspoon
ground cumia, and ' teaspocn
cayonne. Remove husks end silk
from 2 ears corn. Cut kernels
oft cobs (cbout 2 cups) ond odd
1o bowl Ringe, stem, seed, ond
dice | red bell pepper (8 oz)
Add bell pepper, "2 cup diced
red onlon, and '« cup chopped
cillontre 1o bowl, stir into dress-
ing. Peel, pit, and chop 3 fem
ripe avocedos (172 16 toral)
Add to bowl and gently mix,
tohing core not 10 smash the
avecodo 100 much. Mokes &'
cups
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Salsa Fresco

In @ lorge bowl, mix together

4 bermyripe tomatoes (172 1b
rotal), rinsed, cored, seeded,
ond chopped. "2 cup diced red
omion; ond 2 1o 3 tobletpoons
chopped jelapenc chile 1o
soste. Add | roblespoon Nme
jwice and 1 to 1" teaspoom
salt 10 toste. Makes 3' 2 cups
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Eosy Garden Slaw

In ¢ lorge bowl, whish rogerher
5 rablespoons molt vinegar,
1 rablespoon whipping cream,
1 teaspoon selt, '3 tecspoon
celery salt, and ' 2 tecspoon
pepper. Add 8 cups vhredded
green cobboge and 2 corrots
(3 or.), peeled and groted, mix
well Makes 8 servings. Serve
slow alongside fish or add to
tocos
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