
 

Fish Taco Bowl With Cashew Crema 
 

BY VALERIE PICCITTO, RHN, CNE 

 
INGREDIENTS 
Serves 4 
 
Quinoa base: 
1 package (225g) dry quinoa 
1 Tbsp rice wine vinegar 
sea salt 
 
Mango salsa: 
1 ripe mango, diced 
2 Tbsp red onion, diced 
1/2 cucumber, diced 
1 jalapeno, seeded & diced 
pinch of sea salt 

Slaw: 

1 cup napa cabbage, chopped 

 

Cashew crema: 

1 cup raw cashews 

1 lime, squeezed 

1-2 Tbsp apple cider vinegar 

1 Tbsp olive oil 

sea salt to taste 

water to thin out as desired 

 

Breaded fish: 

1 Kg or 2-3 filets of wild cod, cut into chunks or strips 

3/4 cup gluten-free flour (I used brown rice) 

1/2 tsp paprika 

1/2 tsp garlic powder 
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1/4 tsp cayenne 

1 tsp sea salt, divided 

1 egg, whisked or chia egg {1 Tbsp ground chia seeds combined with 4 Tbsp warm water. 

Let it sit for 5 min} 

3/4 cup gluten-free breadcrumbs 

1/4 cup grapeseed oil, for cooking 

DIRECTIONS 

1. Cook quinoa according to directions on the package. Once done, fluff with a fork 

and season with 1 Tbsp rice wine vinegar and sea salt. Set aside.  

2. Prepare mango salsa. Add all salsa ingredients to a bowl and taste carefully. Adjust 

accordingly and set aside. Chop napa cabbage and set aside. 

3. Prepare cashew crema. Add all ingredients to a high speed blender or food 

processor until smooth and creamy. I like the consistency to mirror that of sour 

cream, but you can add as much water as you like to thin it out.  

4. Prepare a dredging station for the fish. You will need 3 separate bowls (I like to line 

mine up side by side like an assembly line). In one bowl add flour, paprika, garlic 

powder, cayenne and 1/2 tsp sea salt. In a separate bowl add egg or chia egg and 

in the last bowl combine gluten-free bread crumbs with 1/2 tsp sea salt.  

5. Cut fish into chunks or strips. Take each strip of fish through the dredging station. 

First coat it in the flour mixture, then add it to the egg bowl and lastly coat it with 

breadcrumbs.  

6. In a pan over medium high heat, warm the grapeseed oil. Add battered fish and 

shallow fry it until golden brown on one side. Flip it over carefully and fry it on the 

other side until golden brown. Season with a pinch of sea salt out of the fryer. 

{You could also bake the fish if you prefer: Set oven to 400F. On a sheet pan bake 

the fish for 8-10 minutes}. 

7. Create your bowl: start with a serving of quinoa, add a few pieces of battered fish, 

a little cabbage slaw, some mango salsa and drizzle with cashew crema. Optional: 

add a few dashes of your favourite hot sauce to give it a kick! 

© 2018 | valeriepiccitto.com  

If you’d like to use this recipe on your website or elsewhere, thalt’s awesome! 

Just make sure you’re giving us credit. 


