Fish Tacos 

This particular recipe calls for frying the fish in a batter which is fantastic but you can grill your fish or even use leftovers from the night before.  As far as the accruements go, I’ve made some suggestions but it’s your piñata so hit it as hard as you want.

Ingredients

Flour for dredging fish seasoned with salt and pepper
For the batter: 
8oz plain flour
2 eggs
7fl oz water
For the salsa: 
1 medium red onion, finely chopped
5 tomatoes, skinned, seeded and finely chopped
2 jalapeno peppers, seeded and finely chopped
1 tsp sugar
1 lime, juice only
4tbsp chopped fresh coriander

How it’s done
First make the salsa by mixing together all the ingredients with a pinch of salt. Set aside.
Cut the fish fillets crossways into strips 1 inch wide and season with plenty of salt and pepper.
For the batter, put the flour, eggs, water and a pinch of salt into a large mixing bowl and whisk until smooth 
pour the sunflower oil into a pan until it is about one-third full and heat to 375F or until a small piece of white bread dropped into the oil browns and rises to the surface in 1 minute. 
Warm the tortillas in a low oven or in a nonstick pan or even on the grill 
dredge fish strips into seasoned flour making sure to shake off all excess flour (this step is done to make sure the fish is totally dry before you dip it into the batter) Dip the strips of fish into the batter and then drop them into the hot oil and fry for 4 minutes, until crisp and golden. Lift out with a slotted spoon and drain briefly on paper towel.
To serve, put some lettuce down the centre of each tortilla, top with the fried fish, then spoon over some salsa and soured cream. Fold in the sides, roll up as tightly as you can and serve while wearing nothing but a sombrero or maybe fully clothed and with a Corona . 

