PAN SEARED
TILAPIA
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Coak Time: 10 rnunes
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4 Tilapis &llets T s

1-10 oz. can of Casa Fiesin Mild Enchilads Sance
[ B r5|.'-CL|.J.I'|'\.'-C|'; “asa Flesta Jdapeno Reliah
I tsp. pmion powder

I tep. garlic powder

3 Thsp. cumim for enchileda suce

14 cup of honey

& tamalillod

| Lnrw; avosadt [not 5o ripe)

¥ medium oRiomn, dioed

¥ baanch af feeh cilantae, chapped

& Thap. of camén for teenatille saace

2 chowes of garlic

Salt and Pepper

4 cup of vegetable oll or now-stick spray
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alf of the can of jalapeno reli {-rn-m'l.pm-ﬂrr |rp-:miﬂ' i
of cumin, end the f"l‘lr-rl'rn' Mlicn eni] well mmrpn-rﬂd and wb"'l"‘-
For e ostatilla saude: Take the paper shell off ol the tosratilla i
wath: them well, them quarter them. Cut the ave<ado in hali kengthewise
end pemiove the pil. With a spooe, sooop et the svocado and sei ashie.
T a Blender, combing the tomatillos, svocsds, Eoed oninm, l:hl'lmd
::J“:nr? & thsp ﬂ'-:-:d;w? . and garlic dwnl_ Hendl r:;;l.'a-: spoonads, Aadd
y r accoeding bo your base. Re T

To puass :-l:fﬁumq-u Lnnﬁshn-hhultrmmptppﬂ LP;IMHS
Ina barge navetid pasrs aaddd thee oil or spray and beat eveer moedinm high
hm.thdnpmuMLaddﬂufuh twr fillets at & time (rakes it
eaiber 1o lip] and cook for 2 minuies ea each cide or il the fish &
D65"F i (e midudle and the Beih b solid white, Once cooknd, badls the
fwa sances over amd enjoy!




