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ThS is one of our
Favorite dishes For
warmer wedadher. The
best pard is Che
colorful pladtter of
\/egez‘a,é/e\s 2hat
accompanies the £1s/h
Zacos. THS week e
are fealuring the
radis/ planted by Mr.
Sapunor's class.

7 hey re deliciows in
the Cacos!

Fish 7Tacos- 3)#//3:1 or baked!

Serves 6

1-1/4 1b skinless mahi mahi or tuna steak cut into pieces and skewered (for grilled)

1-1/4 1b Tilapia or similar(for baked)

Marinade: Squeeze of fresh lime. % cup chopped cilantro and a dash of white wine,

Salt and pepper

12-18 corn tortillas(warmed in tinfoil packs)

To grill: Pre-heat grill to med-high and brush with oil. Grill fish turning once until opaque- about

6 min

To bake: Brush or spray a sheet of tin foil with canola (or veg) oil. Place fish and marinade in the

tinfoil. Fold the tinfoil, creating a pocket.
Bake at 350 for about 10min. until cooked through

Pickled red onions

1 medium red onion
¥ cup cider vinegar
Y4 cup sugar

¥ tsp salt

Cut red onion crosswise into thin rings. Heat vinegar, sugar, and salt in a saucepan

until sugar has dissolved. Set aside and stir in onions. Let stand for 25 min

Crema Create a colortul! platter of
2/3 cup mayo your favorite fresh Vegez‘aé/e\s

2/3 cup sour cream
¥ tsp salt

3 TBSP lime radishes, cherry Lomatoes,

% tsp Pimenton or dash of Tabasco(optional)

such as: thinly sliced cabbage,

cubed avocado, chopped
cilarnt ro, Ja/qpeno, and lime
Ouwr LV Learnfng a)eo/ﬂes. Add 2he pfcfeo/ onmons
Garden is supporied by and you have a beacdiful and
our PTC! healthy presentation!







