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 island fish tacos 
BEAUTY, LOVE & GRUB 

SERVES 4 

These fish tacos will take you straight to a Caribbean Island. They are seriously simple because I’m giving 
you permission to take a few short cuts and use prepared ingredients that are healthy and without crazy 
artificial stuff you can’t pronounce. I’ve made these with two different types of fish—cod and halibut. Both are 
firm varieties of white fish, but I think halibut is a bit meatier and firmer with a cleaner flavor. Regardless of 
what fish you use, one thing is certain: it doesn’t get much easier than this! Don’t get hung up on the 
measurements of the marinade and toppings. You can’t go wrong. It’s a taco, so if you like one ingredient 
more than another, pile it on! 
 

 1 tablespoon good olive oil  
 1 ½  pounds       firm white fish, such as halibut or cod, preferably uniform in thickness 
 1 bottle  Bazodee™ Marvelous Marinade 
 2 fresh limes, quartered vertically 
 1 bunch fresh cilantro, leaves only 
 1 ripe avocado, halved vertically, peeled, seed removed and sliced thinly 
 1 cup fresh store-bought pico de gallo*  
 1 cup pickled onions (easy recipe from Lena’s Kitchen)** 
 12 fresh flour tortillas (preferably “handmade”) 
  kosher salt 
  freshly ground black pepper 
 
 
Pat fish dry with paper towels and season well with salt and pepper. Place fish in a glass dish and coat with 
Marvelous Marinade. Cover and place in refrigerator for 4 hours, ideally.  
 
Just before cooking the fish, prepare the lime, avocado slices, and cilantro leaves. Heat a large non-stick 
skillet over medium-high heat and drizzle with olive oil. Add fish, flesh side down, to the pan. Cook for about 
3-4 minutes, flip, and cook another 3-4 minutes, depending on thickness of the fish. Set aside.  
 
Heat a griddle pan over medium high heat and place tortillas on it for about 2 minutes per side if you like 
them browned and a little crispy.  
 
Place tortilla on a plate and add about 2 ounces of fish to the center. Top with a heaping teaspoon of 
Marvelous Marinade. Add 3 avocado slices, 2 teaspoons of pico de gallo, about 10 leaves of cilantro, and 6-8 
slivers of pickled onions. Squeeze fresh lime juice and sprinkle kosher salt over fish and toppings. 
 
*I use Trader Joe’s Mild Pico de Gallo Salsa 
**Lenaskitchen Pickled Onions at www.lenaskitchenblog.com/lenaskitchen-pickled-onions/ 
 


