RecipesCheéasse

Spicy Fish Taco Bowlswith
Mango Pico

Yield: 2 min
Total Time: 35 min

Recipe from: https://www.reci peschoose.com/reci pes/mexican-mango-chipotle-marmal ade-recipe

I ngredients:

¢ 6 cups napa cabbage shredded

1 jalapeno pepper sliced

1 avocado thinly sliced

1 cup cherry tomatoes quartered

1/3 cup fresh cilantro

1/3 cup queso fresco cheese

2 tablespoons diced red onion

1 lime cut into wedges for spritzing
1 mango diced

1/2 cup cherry tomatoes quartered or diced
1 jalapeiio pepper seeded and diced
3 tablespoons sweet onion diced

3 tablespoons chopped fresh cilantro
1limejuiced

salt

pepper

1/2 cup plain greek yogurt or sour cream
3 tablespoons half and half

1 chipotle pepper in adobo

1 tablespoon adobo sauce

1 can chipotles

1 limejuiced

Nutrition:

1. Calories: 480 calories
2. Carbohydrate: 68 grams
3. Cholesterol: 25 milligrams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/mexican-mango-chipotle-marmalade-recipe

Fat: 25 grams

Fiber: 21 grams

Protein: 13 grams
SaturatedFat: 7 grams
Sodium: 2070 milligrams
Sugar: 29 grams
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Thank you for visiting our website. Hope you enjoy Spicy Fish Taco Bowls with Mango Pico above.
Y ou can see more 19 mexican mango chipotle marmal ade recipe Experience flavor like never beforel to
get more great cooking ideas.



