
Ingredients
4 Radishes 
1 Avocado 
1 Bunch Cilantro 
1 Lime
1 Mango 
⅛ Head Red Cabbage 
2 Fillets Tilapia
1 Teaspoon Mexican Chili Powder 
½ Cup All-Purpose Flour
2 Tablespoons Mirin 
¼ Cup Rice Vinegar 
8 Corn Tortillas 

This Mexican-inspired meal is 

a symphony of bright flavors 

and contrasting textures. The 

fresh cilantro and lime bring out 

the creaminess of the avocado, 

while the pickled cabbage and 

the spicy radish add snap and 

crunch. All of these sensations 

complement the flaky and 

tender tilapia fish. The final 

product—a colorful dish fit for a 

fiesta that we hope you’ll enjoy.

Chili-Dusted Fish Tacos
with Pickled Red Cabbage, Mango & Avocado

www.blueapron.com

Makes 2 Servings 
About 700 Calories Per Serving

Recipe #18



Prepare the ingredients:
Wash and dry the fresh produce. Cut the lime into wedges. Pit, 
peel, and cut the avocado into bite-sized pieces, then season with 
salt and squeeze the juice of one lime wedge over it to prevent 
browning. Thinly slice the radishes into rounds. Thinly slice the 
cabbage. Roughly chop the cilantro. Peel, pit, and thinly slice the 
mango.

Cook the fish:
Pat the fish dry with a paper towel and season with salt and 
pepper. Coat the fillets with a very thin layer of the Mexican chili 
powder (use less if you’re not a fan of spicy foods), then the flour 
(shaking off the excess). In a large pan, heat a layer of olive oil on 
medium-high until hot. Add the fish to the pan; cook 2 to 3 minutes 
per side, or until golden brown and cooked through. Transfer the 
fish to a paper-towel-lined plate.

Plate your dish:
Make 4 tacos with 2 tortillas layered together for each. Divide the 
fish between the tacos and top each with avocado, radishes, 
pickled cabbage, mango, and cilantro. Drizzle a little liquid from 
the pickled cabbage over each taco and serve with the remaining 
lime wedges.  Enjoy!

Pickle the cabbage:
In a small bowl, combine the cabbage, rice vinegar, and mirin; 
season with salt and pepper. Let stand while you finish cooking, 
stirring occasionally.

Warm the tortillas:
Wipe out the pan used for the fish. Working in batches, add the 
tortillas to the pan and heat on medium-high 30 seconds to 1 
minute per side, or until soft and hot to the touch. Transfer to a 
plate and cover with a damp paper towel to keep warm. 

Instructions


