GOLDEN EAGLE BLUEFISH FAJITA WRAPS

Great quick and delicious way to enjoy the Jersey Bluefish – Healthy too!
Makes 2 large fajita wraps

Ingredients:

1 Whole small to med bluefish filleted and skinned 
½ small yellow or sweet Vidalia onion
½ medium green bell pepper
½ medium firm but ripe avocado 

2- Large ripe but firm plum tomato’s

¼ cup shredded cheddar and or jack cheese mix.

1 –Tbls chopped cilantro

2 Large flour tortillas (soft)
½ cup un-sifted flour

1 cup whole milk

Captain Greg’s Golden Eagle Cajun / Creole fish seasoning (approx 2 Tbls) or more to taste

½ lemon

Begin by trimming all dark meat from filets leaving only the white meat and cut into strips. Place strips of bluefish in milk and let sit while preparing other ingredients (keep cold). Slice bell pepper and onion into thin strips, heat in preferably cast iron pan in a bit of olive oil until onions are soft and a bit golden, peppers will maintain a slight crispness. Put aside and keep warm. Chop tomatoes into tiny cubes and set aside. Chop avocado into tiny cubes and set aside. Coarsely chop cilantro and set aside. In separate pan or cookie sheet lay 2 large (10” or more) and warm over stove top or in oven. (Be careful not to dry out tortilla).

In a plastic food bag or bowl blend flour and fish seasoning. Add more seasoning to taste if a spicier flavor is desired.

Remove bluefish strips from milk, drain excess milk and place fish in flour mixture coating all sides of the fish strips.

Place fish strips in hot vegetable oil and fry for 3 minutes or until flour turns golden brown. Remove and place on dry paper towels.

Assembling your wraps; Place wrap flat, place ½ of the bluefish in the center and squeeze a few drops of lemon juice on the fish. Place ½ of the peppers and onions on the fish and top with ½ of the avocado and tomato pieces. Sprinkle on ½ of the shredded cheese an1/2 of the chopped cilantro. Carefully roll up the fish and vegetables with tortilla tightly and place on separate plate. Cut in center diagonally and stack for a beautiful presentation. Repeat process for second wrap.

For a nice twist, serve with mango slices and a good cold slaw on the side.

Add more “Heat” by sprinkling fish with your favorite hot sauce before wrapping!

Grab a nice cold beer and ENJOY!

