Blacked Salmon
Tacos

Serves4/26mins

/INGREDIENTS

ForYour Tacos : ' ’ N

~ 8CasaMendosa™ 100% Corn Small Tortillas : 2tb,sp chopped CJIantro
2cupsromainelettuceshredded - ;-’: ' Hime cut into wedges

 1/4.cup chopped red onion e VzCupfreshorstore bought guacamole

7

~ ForYour Salmon - ”-
4fillets skin-on salmon (6ounceseachi ?. = 1tsp papnka

1tsp. ch|potlech|I|powder ' - A : 1tspkoshersa|t—

| DIRECT IONS

~ Prep Time 20 min | Cooh Tlme 6mm | Ready in 26 mm

Arrange the salmon on q’ﬂp[q_téior _quttiri_g' board.
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: ﬁllet with the splce rub on the flesh side only

- Heat oil In a large cast-iron over mediurh-he,@t;.
When the oil is hot, udd the salmon flesh 5|de down. Coole for about 3 mmutes then fhp over omd 7

cooh another 3 mlnutes untll skin is crrspy cmd the sqlmon ﬂqhes ec:slly wlth a f‘orh
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Blacked Salmon X
Tacos

Serves4/26 mins >

 DIRECTIONS y
~ Prep Time 20min | Cook Time 6 min | Ready in 26min”

7 Chqr the tortlllas on d gas stove,top mthen fiIfl"'_'d;}'f}.tq[ti!lg,@pivth.;sqtl‘méh, lettuce, red onion,

. cﬂantro, and guacamole

Serve with a lime wedge.
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