
Grilled Mahi-Mahi Fish Tacos  
with Black Bean Rice, Mexican Slaw and Avocado Pico 

Fish Tacos:
1½ lbs mahi-mahi
3 tsp adobo seasoning
1-2 tsp chipotle powder, if using
fresh ground pepper
olive oil
fresh squeezed lime
8-12 corn tortillas, or flour if preferred

Mexican Slaw:
2 cups finely chopped kale, stems removed 
(I love to use the food processor for this)
1 c matchstick carrots
1 c shaved savoy cabbage
1 c shaved red cabbage
1 heart romaine lettuce, thinly sliced
2 c corn, fresh or frozen (I used leftover 
grilled corn from the night before)
4 minced scallions
1 large handful chopped cilantro
1-2 tsp cumin
kosher salt and pepper to taste
avocado-buttermilk dressing (recipe on blog) 

Black Bean Rice:
1½ c brown rice
1 onion, finely chopped
3 cloves garlic, minced
1 jalapeño, finely chopped
1 tsp Penzey's Chicken Base
2 Tbsp butter
1 Tbsp olive oil
3-4 c chicken stock, or broth
3 Tbsp chopped cilantro
½ squeezed lime

Avocado Pico:
1 pt heirloom cherry tomatoes, cut in half
½ minced red onion
1 small minced jalapeño
1-2 avocados diced
3 Tbsp chopped cilantro
2 tsp cumin
1 tsp smoked paprika
kosher salt and pepper to taste
1 lime freshly squeezed
1 Tbsp olive oil

For Rice:
In a medium skillet, heat butter, oil, and Penzey’s 
Chicken Base to medium heat.  Next, add onion, garlic 
and jalapeño. Sauté for several minutes until onions are 
translucent.  Add rice and turn to high, while coating rice 
thoroughly and let it begin to brown. Finally, add black 
beans then chicken stock and bring to a boil.  Lower to 
simmer and cover for about 60 minutes until liquid is 
absorbed.  Remove from heat and allow rice to sit an 
additional 10 minutes. Right before serving add fresh 
cilantro and lime juice and toss to incorporate.

For Pico:
Add all ingredients in a medium bowl and toss to 
combine. Adjust seasoning to taste and serve as a 
condiment for the fish.

For Slaw:
In a large bowl, combine all vegetables and toss well. Pour dressing on before serving and 
incorporate thoroughly. Adjust seasonings to taste.

For Fish:
Heat grill to 375º.  Season fish with with adobo seasoning and brush with oil to coat. Place on 
grill and cook for about 6 minutes a side. Remove from grill and season with chipotle, if using, 
and fresh squeezed lime.  Garnish with fresh cilantro. Place tortillas on grill for about 30 seconds 
to 1 minute per side to heat just before serving.

Ingredients to serve 4-6:

Directions:


