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1.  To make cabbage slaw, add vinegar, stevia (if desired), and salt to a 
large mixing bowl; whisk to combine.

2.  Add cabbage, apple, and cilantro to bowl; toss to combine. Set 
aside.

3.  To make chipotle crema, add yogurt, chipotle peppers, garlic, lime 
juice, and salt to a blender or food processor; cover. Pulse until 
smooth; set aside.

4.  Season halibut with salt, cumin, and garlic powder; set aside.

5.  Heat a large nonstick skillet over medium-high heat; lightly coat 
with spray.

6. Add halibut; cook for 3 minutes. Flip; cook an additional 3 minutes. 

7.  To make tacos, place 3 jicama wraps each on two plates; top 
each wrap with one piece of fish. Top evenly with cabbage 
mixture; drizzle each with approx. 2 Tbsp. chipotle mixture. Serve 
immediately.

(MAKES 2 SERVINGS) 
 
TOTAL TIME: 18 MIN. 
PREP TIME: 10 MIN. 
COOKING TIME:   8 MIN.

GRILLED FISH TACOS WITH  
CHIPOTLE CREMA 

FOR CABBAGE SLAW:

¼ cup  rice vinegar, unseasoned

1 packet  powdered stevia (optional)

¼ tsp.   sea salt (or Himalayan salt)

2 cups   thinly sliced red cabbage (or 
shredded green cabbage)

1    medium green apple, cut into 
¼-inch matchsticks

¾ cup  fresh cilantro, chopped

FOR CHIPOTLE CREMA:

1 cup   reduced-fat (0 or 2%) plain 
Greek yogurt

2   canned chipotle peppers in 
adobo sauce

2 cloves  garlic, peeled

½   fresh lime, juiced

¼ tsp.  sea salt (or Himalayan salt)

FOR TACOS:

12 oz.   raw halibut, cut into 6 equal 
pieces

¼ tsp.  sea salt (or Himalayan salt)

¼ tsp.  ground cumin

¼ tsp.  garlic powder

  Nonstick cooking spray

6  jicama wraps (see note in tips)

•  Jicama wraps are thin slices of jicama available in the refrigerated 

produce section at many grocery stores. If you are skilled with a knife, 

you can slice your own by peeling jicama, cutting off the top third 

to create a flat surface, then use a sharp knife to slice into very thin 

rounds.

•  To make this meal into a lunch, add an extra apple or substitute corn 

tortillas for the jicama.

•  This recipe makes twice the amount of chipotle crema needed. 

Refrigerate unused portion in an airtight container for up to 1 week. 

Use as a spicy accessory for any meal. 
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GF75% VEGGIES | 25% PROTEIN

Recipes containing the  icon are designed to be high in fiber. These recipes contain at least 20% of the daily value for fiber.

Recipes containing the GF  icon are designed to be Gluten-Free and contain no gluten. If you are following a gluten-free diet, remember to check all labels to confirm your ingredients are 
100% gluten-free, since foods are often processed at facilities that also process wheat and other grains.

Recipes containing the  icon are designed to be high in protein. These recipes contain at least 20% of the daily value for protein.


