
1.Layer fish onto tostadas. 

2.Add cabbage, avocado, and cilantro. 

3.Top with your favorite salsa. 

4.Finish with fresh lime juice, salt, and pepper. 

5.Serve immediately with a chilled drink. 

Pair it with Agua de Limón con Chía or a Pitahaya Margarita to fully

transport yourself. 

1 pound of cooked, flaked

white fish 

Crispy tostadas 

Shredded cabbage 

Sliced avocado 

Ingredients

Directions

Baja-Style Fish Tostadas

SERVINGS: 2-4

Fresh cilantro 

Lime wedges 

Salsa verde or pico de gallo 

Salt and pepper 

Jalepeños or onions to garnish


