missionfoodservice.whipstir.com

Baja-Style Fishless Vegan
Tacos

Prep time: 12 Cook Time: 5 Servings: 12

Better For You,Appetizers/Sides/Snacks,Entrees,Kids,Flour Tortillas,Catering, FSR/QSR,Casual Dining,Plant-Based
Preferences,Modern Mexican,Global Tacos

Ingredients

INGREDIENT CODE PREP QUANTITY

4.5" Heat Pressed Flour Tortillas 28671 36 Each

Guacamole fresh prepared 2 1/4 cup

Crispy breaded fishless filets, prepared, warm 36 Each

Baja Pineapple Pico See Related 2 1/3 cup
Recipe

Cilantro leaves As Needed

Limes wedges As Needed

Instructions

1. To make Pineapple Pico, combine all ingredients and refrigerate.

2. To prepare single serving, spread 3 warm tortillas each with 1 tbsp. guacamole, top each with 1 warm breaded fishless
filet, and sprinkle each with 1 tbsp. Pineapple Pico. Garnish with cilantro leaves and lime wedges as needed.
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Baja Pineapple Pico

Prep time: 12 Cook Time: 5 Servings: 12

Ingredients

INGREDIENT CODE PREP QUANTITY
Red Onions minced 1/2 cup
Jalapefio pepper, minced 1/4 cup
Red Pepper small diced 1/2 cup
Pineapples small diced 11/4 cup
Lime Juice fresh 3 Tbsp.
Cilantro finely chopped 2 Tbsp.
Instructions

1. To make Pineapple Pico, combine all ingredients and refrigerate.
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