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Panko crusted Aleutia sockeye salmon tacos
Sockeye salmon is delicious breaded in a 
panko crust and served in tacos. 
Mix sour cream, squeeze of lime juice and cilantro in a bowl. Add salt to 
taste and set aside. 
Whisk together sparkling water, flour, cornstarch, salt, garlic power and 
chili powder. Let the mixture settle. Pour the panko crumbs into another 
bowl.  Dip each piece of fish into the batter. Drain well, then dredge in 
the crumbs. Heat ½ inch cooking oil in skillet over medium heat.  Fry the 
fish in small batches, 2-3 minutes on each side. Dry on double layer of 
paper towels. 
Serve two pieces of salmon on a warmed corn tortilla (for best results 
dip your tortillas in water, then 
heat directly on a hot pan). Top with 
shredded cabbage, diced tomato, 
avocado and sour cream sauce. 
Serve warm with lime wedges.

Ingredients 
• 1 lb. Aleutia sockeye salmon, 
   cut into chunks
• 1-1/2 unflavored sparkling water 
   or seltzer water
• 1 cup flour
• 1 Tbsp. cornstarch
• 1 tsp. salt
• ¾ tsp. garlic powder
• Chili powder, to taste
• Panko breadcrumbs
• Vegetable oil
• Corn tortillas 
Toppings:  Shredded cabbage,
2 avocados, 2 tomatoes, diced,
lime, salsa
Sauce: 1 cup sour cream, lime juice,
2 Tpsp chopped cilantro, salt to taste
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Grilled Aleutia Sockeye Salmon Tacos with 
a Spicy Rub
Ingredients 
• 1 Tbsp. paprika

• 1 Tbsp. cumin

• 1 Tbsp. chili powder

• Salt, to taste

• 1 lb. Aleutia sockeye 
    salmon

• Corn tortillas

• Feta cheese

• Salsa
 

The spice rubbed sockeye is great grilled. But you 
can also roast the salmon in a 400 degree oven for 
about 10 minutes or until it flakes easily with 
a fork.

Mix together spices in a bowl and season the salmon on both sides with 
the rub. Place salmon on lightly oiled, preheated grill. Cook for 6 to 8 
minutes per side or until the fish flakes easily with a fork.  Flake the 
salmon with a fork for serving. Prepare the tacos by serving the salmon on 
a heated corn tortilla (for best results dip your tortillas in water, then heat 
directly on a hot pan). Top with Feta cheese, salsa and a squeeze of lime.


