
Greg’s Fresh Trout Tacos 
 
One of our favorite ways to get a taste of 
Mexico when we are home is to make fish 
tacos with some freshly caught Louisiana 
Speckled Trout.  If you don’t have any fresh 
fish on hand, it is ok to substitute any white 
fish such as tilapia, mahi mahi, or catfish. 
Yield: 4 servings 
Prep time: 15 minutes 
Total time: 30 minutes 
 

Ingredients 

Fresh Trout Filets | 1 pound 

Olive Oil| 2 tablespoons  

Cajun Seasoning| ½ teaspoon 

Shredded Cabbage| 1 bag 

Red Onion| ½ medium onion, sliced thin 

Fresh Cilantro| ¼ cup chopped  

Lime| ½ medium squeezed 

Salt and Pepper| to taste 

Flour Tortillas| 6 to 8 (6-inch) 

Avocado| 1 whole sliced 

Pico de Gallo| 1 container 
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Directions 
Place the fish filets in a baking dish and add 1 tablespoon of olive oil. Season 
with Cajun Seasoning and turn the fish until evenly coated. Refrigerate and let 
marinate at least 10 minutes.  

Combine the cabbage, onion, and cilantro in a large bowl and squeeze a lime 
half over it. Drizzle with the remaining 1 tablespoon olive oil, season with salt and 
pepper, and toss to combine. Taste and add more salt and pepper if necessary; 
set aside. 

Remove the fish from the refrigerator and warm a cast iron skillet over medium 
heat on the stove top.  Add enough olive oil to coat the bottom of the pan.  Place 
the fish in the skillet cooking for 2 to 3 minutes.  Flip and cook the other side for 
an additional 2 to 3 minutes until the fish is white and opaque.  Transfer the fish 
to a plate. 

To assemble a taco, place a piece of fish into a warm tortilla, and top it with slaw, 
avocado and pico de gallo.  Serve with an ice cold Mexican beer such as Modelo 
Especial.   
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