Skillet-Charred Fish Tacos with Zesty Lime Crema
Paired with:  2024 Signature Series Albariño

· Prep time: 15 minutes
· Cook time: 8 minutes
· Servings: 4 (makes about 8 small tacos)

Ingredients
The Fish & Spice Rub:
· 1 lb firm white fish fillets (Mahi-Mahi, Cod, or Halibut), cut into 2-inch strips
· 1 tbsp olive oil
· 1 tsp chili powder
· 1/2 tsp ground cumin
· 1/2 tsp smoked paprika
· 1/2 tsp garlic powder
· 1/4 tsp salt and black pepper
The Zesty Lime Crema:
· 1/2 cup sour cream (or plain Greek yogurt for a lighter swap)
· 2 tbsp mayonnaise
· Juice and zest of 1 fresh lime
· 1 garlic clove, finely minced or grated
· Pinch of salt 
The Taco Assembly:
· 8 small corn tortillas
· 2 cups shredded green or red cabbage (for crunch)
· 1/4 cup fresh cilantro, chopped
· Optional toppings: Sliced radishes or diced avocado
Instructions
1. Whisk the Crema: In a small bowl, whisk together the sour cream, mayonnaise, lime juice, lime zest, minced garlic, and salt until completely smooth. Pop this into the fridge so the flavors meld while you cook the fish.

2. Season the Fish: In another small bowl, mix your chili powder, cumin, paprika, garlic powder, salt, and pepper. Pat the fish strips completely dry, then rub the spice mixture evenly over all sides. 

3. Char the Fish: Heat 1 tablespoon of olive oil in a large skillet (cast-iron works brilliantly here) over medium-high heat. Add the fish pieces and cook undisturbed for 3 to 4 minutes until a beautiful, flavorful dark spice crust forms on the bottom. Flip gently and cook for another 3 minutes until the fish is opaque and flakes easily. Remove from heat. 

4. Warm the Tortillas: Wipe the skillet quickly or use a dry pan over medium heat to toast your corn tortillas for about 15–20 seconds per side until warm and pliable with tiny charred spots.

5. Assemble: Lay down the warm tortillas. Add a handful of crunchy shredded cabbage, top with a few chunks of the spiced charred fish, drizzle generously with the chilled lime crema, and scatter fresh cilantro over the top. Serve with extra lime wedges on the side!

