
The perfect summer taco! Crispy 
banana blossom fllets, seasoned 
with jerk spices, topped with red 
cabbage slaw, lime pickled red 
onions & mango mayo. Finished with 
a dash of hot pepper sauce & fresh 
sweet mango. 

All ingredients can be found in most 
supermarkets with the exception of 
wakame seaweed which can be 
found in your local asian shop. 

We’ve used sumac in this recipe 
which is also available from some 
supermarkets, however this is 
optional if you can’t fnd it!

We used grey corn tortillas from a 
local artisan producer but feel free 
to soft shell tacos of your choice. 

 
           

Ingredients:
Soft corn tortillas 
1 can of banana blossom
2 lemons
Dunns river hot pepper sauce
Jerk seasoning
Welpac dried wakame seaweed
200g Plain four
Baking powder
Peroni lager
1 medium red onion
6 Limes
Sumac (optional)
Coriander
Red cabbage
Fresh ripe mango
KTC Mango pulp
Rapeseed oil

Jerk & Mango           Tacos

Prep the banana blossom by 
squeezing out any excess water and 
removing any loose
fbers. Cut lengthways   three ffllets’ 
will make six tacos. Place into a 
ziplock bag, 

Lime pickled onion.
Cut medium red onion in half 
through the root and thinly slice. 
Combine the onion and the juice 
of 4 limes in a small bowl and 
season with salt, let sit, tossing 
occasionally for at least 20 mins. 

Step 2.

Add;
Juice of 2 lemons
1 tbsp sea salt fakes
1 tbsp jerk seasoning
1 tbsp hot pepper sauce
1 tbsp dried wakame seaweed
Hot water to cover
Leave to brine overnight, or for at least 
4 hours.
Next, drain and press the banana 
blossom

Step 1.



Make the beer batter. 
Mix together;
100g plain four 
1 tsp baking powder 
1 tbsp jerk seasoning 
Pinch sea salt 
Slowly pour in;
140ml Peroni 

Leave to rest in fridge until you are ready 
to use. 

Step 3. Step 4.
Mango Mayo.
Add;
100ml mango pulp 
Juice of 1 lime 
Pinch of salt 
Slowly pour in;
200ml rapeseed oil 

Mix together with a stick blender 
to emulsify, you may not need all 
the oil, keep adding until you 
have a thick mayo like 
consistency. 

the banana blossom is being pressed, the red onion is being pickled, the 
batter is in the fridge resting and the mayo is done. Now its time to prep 
the garnishes for the tacos. 

Step 5. 
Finely shred ¼ of a red cabbage, 
season with salt, lime juice & add 
chopped coriander. 

Next, cut your mango into small 
chunks.

Slice lime into wedges.

Drain onion, and toss with coriander 
& sumac. 

Step 6. 
Fry your fllets.

Preheat your oil to 180c. 

While thats heating, toss your 
fllets in four seasoned with a 
pinch of salt & 1 tbsp jerk spice. 

Once up to temperature, shake 
off any excess four on the 
fllets and dip into batter. 

Carefully drop them into the oil, 
turning frequently until golden 
brown and crispy. 

Drain on kitchen paper & season 
again with sea salt. 

So...

Finally… 
Assemble your Tacos, starting with;
Taco shell
Red cabbage 
Banana blossom
Mango mayo
Red onion
Fresh mango
Hot pepper sauce
Lime wedge per taco
Finish with a dusting of sumac


