Spicy Fish Tacos
¼ cup reduced-fat sour cream

2 tablespoons fresh lime juice

Coarse salt and ground pepper

2 ½ cups thinly shredded red cabbage

½ cup thinly sliced scallions

½ jalapeño chile pepper, minced

1 pound favorite white fish, cut into 16 equal strips

1 package of House-Autry In Your Oven Seasoned Coating Mix

½ cup House-Autry Spicy & Hot Breader

8 flour tortillas (6-inch)

½ cup fresh cilantro leaves

In a large bowl, combine sour cream and lime juice; season with salt and pepper.  Place half the mixture into a small bowl, cover and store in refrigerator.  Toss cabbage, scallions and minced jalapeno with remaining sour cream mixture. Season again with salt and pepper. Refrigerate.

Pour one packet of House-Autry In You Oven coating mix into enclosed shaker bag. Add the House-Autry Spicy & Hot Breader to shaker bag. Toss to combine mixture.  Moisten ½ of fish strip and place in shaker bag to coat. Repeat with remaining fish strips.  Discard remaining mix.  Place coated strips on a lined baking sheet.  Bake at 425 degrees for 10-15 minutes or until fish is cooked completely throughout.

Meanwhile, warm tortillas in microwave or on a hot griddle.  

To make tacos, fill tortillas with cabbage mixture, fish and fresh cilantro leaves. Drizzle with reserved sour cream mixture. Serve immediately.

 Yields: 4 servings

