Chili-

1 pound minced fish

4 ribs celery diced

1 small onion diced

1 small red pepper diced

1 small green pepper diced

Can diced tomatoes

Can whole tomatoes

Can tomato sauce

Dash old bay seasoning

Dash kosher salt

Dash ground black pepper

Olive oil


Take a skillet put some olive oil in pan heat up. Put minced fish in pan and cook. Watch because it can stick to pan at first, you will notice that water will come out of fish, and then it will boil the fish. Cook till you see no pink color will be a grey-white color (like pork or turkey). While cooking meat add your salt, pepper, and old bay seasoning.

When meat is finished do not drain, add onion, peppers, celery. Cook for a couple minutes you will be able to smell the onion and celery mixing with the meat. 

Then add to a big pan with tomatoes and sauce. Let simmer for a while. Serve hot. 

           Tacos

1 pound minced fish 

2 diced Anaheim peppers

2 diced Jalapeno peppers

Cayenne pepper

Small ½ diced onion

Dash salt (I use Kosher) 

Sloppy   Joes

1 pound minced fish

1 small onion diced

1 clove of garlic (minced)

1 small red pepper

1 small green pepper

1 cup brown sugar (1/2 c if you don’t like sweet)

1 cup ketchup

1 cup mustard

Meat Loaf

1 pound minced fish

1 small onion diced

1 small green pepper diced

1 small red pepper diced

Dash old bay seasoning 

2 eggs

Bread crumbs

Salt to taste (kosher)

Pepper to taste

