




Look for me!

20% OFF

Select seafood products. 
Salmon, shrimp, 
scallops and more! 
Sale items are 
specially marked.

20% OFF
9/11 - 9/13

3-DAYS
ONLY!



Spray the air fryer basket with oil. 
In a small bowl, mix the spices, 
salt and pepper well to combine.

Pat fish dry and then lay it in the 
air fryer basket. Brush with olive 
oil. Generously cover the fish with 
the spice rub and gently press it 
into the fish. Spritz over top of the 
fish with oil to help it all hold to 
the fish and stay moist.

Preheat air fryer to 400°F. Heat 
the fish for about 8-10 minutes or 
until opaque and easily flakes. 
Internal temperature should reach 
145°F.

While the fish cooks, toss together 
the ingredients for the cilantro 
lime slaw. Adjust the salt to taste 
or add more lime juice as desired.

When fish is cooked, remove from 
the air fryer basket. Cut into small 
pieces and add to tortillas and top 
with slaw. Add an extra squeeze of 
lime. Store in an air tight container 
in the refrigerator for 2-3 days. To 
reheat, air fry the fish for about 
2-4 minutes until hot.

AIR FRYER FISH TACOS 
WITH CILANTRO LIME SLAW

FOR THE CILANTRO LIME SLAW:
2½ c cole slaw mix
3 T mayonnaise
1 T lime juice
1 garlic clove, minced
⅓ c  chopped cilantro
½ tsp sugar, optional
¼ sea salt, more or less to taste
¼ tsp cracked pepper

FOR THE FISH:
1 ½ lb tilapia or white fish, (mahi mahi, cod, etc.)
1 tsp chili powder
1/2 tsp oregano
1/2 tsp garlic powder
1/2 tsp paprika
1/4 tsp cayenne (more or less for spiciness)
1/4 tsp onion powder
1/4 tsp cumin
½ tsp sea salt
½ tsp cracked pepper

FOR TACO ASSEMBLY:
Tortillas
Extra Lime Juice

INGREDIENTS






