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The Macarena - Seafood Style
Ingredients

 

· 6 - 6oz Trout Filets
· Salt

· Pepper

· Olive Oil

· Tomatoes

· Onions

· Cilantro

· Lemons

· Corn Tortillas

· Mashed Potatoes

· Formaggio® Mozzarella
Method

Wash fish and all produce. Dry with paper towel. Set up frying pan with about a ¼” of vegetable oil and heat to about 300º. Season fish on both sides with Lemon Pepper, Garlic Powder and Salt.

Prepare the tortillas by folding them in half after stuffing them with a spoonful of mashed potatoes and a slice of cheese. Hold them closed with a toothpick. Put on the side for now.
Chop the veggies and cilantro and mix together with some lime juice into a homemade salsa or open your favorite jar of salsa and keep it ready. If you are using a jar of Salsa, try adding a little chopped fresh cilantro. You’ll be amazed at the incredibly fresh flavor it adds.

Carefully place the tortillas in the pre-heated frying pan until golden brown on each side and then do the same with the fish. Just a few minutes each side until golden brown, not burnt! Plate and enjoy this light, fresh seafood meal!
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