Tequila-Glazed Fish Tacos
Yields: 4
Ingredients: GLAZE





Ingredients: MISC.
½ jalapeño (with seeds)




4 corn tortillas
(6” inch)

2 T. honey






2 tilapia fish fillets

2 T. tequila 







1 T. cider vinegar






2 T. lime juice

1/8 t. crushed red pepper

Ingredients: AVOCADO SALSA

½ avocado

1 T. red onion

¼ c. grape tomatoes

½ jalapeño pepper (without seeds)

1 T. lime juice

1 T. cilantro

½ t. cumin

¼ t. salt 
1/8 t.pepper

Recipe Steps: DAY ONE
1. Chop ½ jalapeno with seeds.

2. Blend together all glaze ingredients and store in Tupperware container.

**********
1. Chop avocado.

2. Chop red onion (re-measure).

3. Quarter grape tomatoes.

4. Deseed and chop ½ jalapeño.
5. Chop cilantro leaves.
6. Blend ALL salsa ingredients together in Tupperware container.

7. Chill overnight.
**********.
1. Wrap tortilla shells in saran wrap.
Recipe Steps: DAY TWO

1. To make the glaze: Put all ingredients in a saucepan and bring to a boil.  Then reduce heat and simmer until glaze has reduced and thickened up.  Remove from heat and let cool.
2. To cook the fish: Heat a griddle pan over medium-high heat for 1 minute.  Turn the heat down to medium and add 2 t. oil.  
3. Add the fish to the pan and season with salt and pepper.

4. Cook for about 7-8 minutes on the first side or until golden brown.
5. Turn the fish over and cook on the other side for 2 minutes then baste the fish with the glaze.  Cook for a remaining 2 minutes.  Chop up fish in the griddle.
6. Wrap tortilla shells in a CLEAN damp kitchen towel and microwave until warm and pliable (~30-45 seconds). 

7. Spread avocado salsa onto tortilla shell and top with the chopped tilapia fish.
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