
 
Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace!                    
On the menu:  Fish Tacos  

Ensenada is probably best known for being one       
of Mexico’s most famous cruise ports. But pas-
sionate eaters know it for a far more important   
reason: It’s the home of the fish taco.  

A flood of Japanese fishermen made their way        
to Ensenada during the 1950s and 60s to take       
advantage of Baja California’s cold-water currents 
and excellent variety in it’s ecosystem. And they 
brought some of their food traditions with them, 
which included battering and frying angel shark.  

Americans discovered fish tacos in the mid-
twentieth century when they started to wander 
down Baja looking for creativity and particularly, 
waves for surfers. The enthusiasm and surf were 
there, alongside fish tacos. The once unusual       
combination then had the respect of risk-taking 
Americans who brought  the idea back to the  
States and added them to menus of eateries every-
where. 

The fish taco is also a healthy alternative for those 
who don’t eat meats and want a leaner diet, but still 
enjoy a delicious taco now and then.  

You can use different types of white fish in your 
taco, including flaky saltwater varieties, but a fish 
like Tilapia is a great choice too. It has a mild and 
adaptable flavor that pairs well with bold toppings. 
Whether baked, grilled or fried, the fish is delicious 
when marinated with olive oil, lime juice and 
chopped cilantro, especially when it’s served in a 
warm tortilla with all the toppings. However you 
choose to eat a fish taco, you can rest easy knowing 
that this fish fad isn’t going away anytime soon. 

Fads come and go all the time. Just look at the  
fashion industry and you know that nothing seems 

“The Word of the Lord endures forever.”                                    
1 Peter 1:25  

to stay popular for long. And video games are        
always created the next best game! It seems that 
there isn’t much any more that stands the test of 
time. We live in a disposable world, don’t we? 
From food, cars, houses, spouses, relationships,  
careers, electronics and even diapers, everything 
seems so easily discarded these days!  

But one thing that we can’t throw away is the Word 
of God. So in this disposable climate that we live 
in, the Christian has to ask themselves if the Bible 
truly is God’s Word. Our answer to this question 
will determine how we view the Bible and its               
importance to our Christian journey.  

If the Bible is truly God’s Word, then we should 
treasure it, study it, obey it, and fully trust it. If the 
Bible is the Word of God, then to dismiss it is to 
dismiss God Himself. The fact that God gave us the 
Bible is evidence of His will and love for us. 

Sadly, the Bible is not immune to being disposable 
in our culture today. In fact, many people who call 
themselves ‘Christians’ have disposed of parts of 
the Bible and selected only those Scriptures that 
justify their behaviors or opinions. This is a very 
dangerous and slippery slope that Churches have 
been engaging in for several decades now. Scripture 
is very clear about this very issue: Deuteronomy 
12:32 says “See that you do all I command you; 
do not add to it or take away from it.” Some want 
to argue that this is ‘Old Testament” Scripture,    
before Christ came as the “New Covenant’. But   
that doesn't fly either because Revelation 22:18-19 
found in the New Testament say: “I warn everyone 
who hears the words of the prophecy of this scroll: 
If anyone adds anything to them, God will add to 
that person the plagues described in this scroll. 
And if anyone takes words away from this scroll of 
prophecy, God will take away from that person 
any share in the tree of life and in the Holy City, 
which are described in this scroll.” 

Christians who want to please God in their lives 
need to have a regular spiritual diet of God’s            
Holy Word. And we can never view the Bible as  
disposable, regardless of the culture and demands 
of others.1 Peter 1:25 says: “The Word of the Lord 
endures forever.” and 2 Timothy 3:16 reminds us 
that: “All Scripture is God-breathed.” When we 
open our Bibles we should always be asking the 
Holy Spirit to guide us in His truth, grace and love. 

If someone tries to tell you that the Bible was a fad 
of days gone by, assume there is something                   
fishy going on!                                                                         
In His grace, Lynda 



He is back in                 

the kitchen! 

Lynda’s Recipe for Fish Tacos 
 

Ingredients: Serves 4-6 

1 pound Cod fillets or Tilapia                                                                                                             
3 tablespoons of Old Bay seasoning                                                                                           
1/2 cup mayonnaise                                                                                                                        
1 avocado                                                                                                                                       
1 tablespoon chopped fresh cilantro leaves                                                                                   
2 limes                                                                                                                                       
1 1/2 cups shredded cabbage (I use package coleslaw from the store)                                                          
Salt to taste                                                                                                                                               
10-12 corn tortillas  (flour doesn't work well with the fish)                                                                   
Vegetable oil                                                                                                                              
* Many recipes call for battered and fried fish, I prefer the fresh taste of baked.                       
You can always use your own fish recipe if you prefer fried.  

 

 

Instructions:   

Preheat the oven to 425 

Cut the cod fillets in the desired length and width you want for your tortillas. Place     
the fillets on a plate or cutting board and sprinkle both sides and the edges generously 
with the Old Bay seasoning, then set aside. 

In a food processor add the avocado, mayo, cilantro, juice from 1 lime and a pinch of 
salt. Blend until smooth and creamy. Check to see if it needs more salt and set aside. 

Put your cabbage in a bowl with salt, pepper and juice of 1 lime. Let it marinate for at 
least 10 minutes. 

Spray a baking pan with non-stick spray and  cook the fish until they are opaque and 
easily flake with a fork, about 12-15 minutes. 

Meanwhile, spray a large non-stick skillet with cooking spray and heat over medium 
high heat. Add the tortillas one at a time to the pan and spray the tortillas lightly with 
the cooking spray. Cook for 1-2 minutes or until lightly golden on each side. Transfer 
to a plate lined with a paper towel. Continue with all of the tortillas. 

To assemble the tacos, layer two tortillas together (trust me, you need two) and place 
some slaw in the bottom of the tortilla with a few chunks of the fish. Add a spoonful 
of the avocado sauce and sprinkle with additional cilantro and a squeeze of lime, and 

serve. Yum!                           Bon Appétit, Lynda 


