Garth McColgan Recipe

The perfect Mexican
Summer lunch
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Seafood Fajitas with Homemade
Guacamole and Tomato Salsa

. Créme

Ingredients For the Salsa - w Lemons Fraiche e

For the Wrap 3 Tomat{)es, seeded and diced .
1 Chilli, finely chopped

3 tbsp Coriander, chopped

1pack Tomato Salsa

1pack Prawns (small cold water)
1pack Haddock, cut into chunks
1Lemon, juiced

1Fajitas pack

Créme Fraiche

10ml Sunflower Oil

For the Guacamole : ( | sunflower
2 Avocados, blended until smooth { oil
1Lime, juiced )

112 tsp Mint Sauce
12 tsp Sea Salt

Method
For the Taco mix Haddock Fillets
1. Inahot pan with the oil, cook haddock chunks for 3-4 minutes.

2. Addlemon juice and spices from fajitas pack. Stir and cook for ] Chilli
1-2 minutes. Avocado _

3. Remove from the heat and add prawns and stir. Leave to one side
to cool if you are going to fry the fajitas. See below ‘To Serve'.
For the Guacamole

1. Scoop out the insides of the avocados into a bowl and blend until
smooth using a hand blender.

Sea Salt

L . . Tomatoes
2. Add the lime juice, mint sauce and sea salt. Stir well.

For the Salsa
1. Prepare tomatoes, chilliand coriander as described above.

THE
PANTRY

2. Ina large bowl, stir tomato, chilli, coriander and tomato
salsa from the fajitas pack together well and serve.

To Serve ] Spicy Salsa Dip

Wrap the fish mixture in the fajitas wrap and serve with
some guacamole, salsa and a blob of créme fraiche.

You can re-heat the filled wrap under a grill, in a
microwave or sandwich toaster. | prefer to pan fry the
wrap in oil until golden brown to give a nice

crispy texture.

**Eresh produce prices can vary.
Offers available for a limited time only, subject to availability.



