
Thai Fish Cakes
with cilantro-lime slaw

IN YOUR BOX
2 Limes
6 Cilantro Sprigs
4 Garlic Cloves
4 Tilapia Fillets
16 oz. Slaw Mix
1 ½ cup Panko Breadcrumbs
3 oz. Mayonnaise
2 tsp. Light Chili Powder
4 tsp. Chopped Ginger
1 fl. oz. Fish Sauce
6 tsp. Sriracha

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Baking Sheet
2 Mixing Bowls
Large Non-Stick Pan

www.homechef.com/3615

30-40 min. Easy3 days Medium552
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 31g carbohydrates 30g fat 31g protein 1877mg sodium | low-calorie, low-carb, dairy-free, shellfish-free, nut-free



FROM THE CHEF
Whether it’s a baking sheet in 
the oven or a pan on the stove, 
you never want to overcrowd 
your pan. Add a second baking 
sheet or cook in batches when 
necessary for delicious, golden-
brown results.

Did you know... 
Keeping your hands slightly damp 
while forming fish cakes will help 
keep mixture from sticking to them.

Prepare the Ingredients
Quarter limes and cut two quarters in half. Stem 
cilantro and mince leaves. Mince garlic. Rinse tilapia 
fillets and pat dry.

Prepare the Fish Cakes
Once tilapia has cooled, transfer fish to a large mix-
ing bowl and use two forks to lightly shred fillets. Add 
panko breadcrumbs, mayonnaise, chili powder (to 
taste), ginger, remaining cilantro (reserve a pinch for 
garnish), fish sauce, garlic, 2 Tbsp. Sriracha (reserve 
remaining for garnish), ¼ tsp. salt, and a pinch of 
pepper to bowl. Mix together until it forms a slightly 
sticky mixture.

Roast the Fish
Season both sides of tilapia with ½ tsp. salt and 
¼ tsp. pepper. Place tilapia on prepared baking 
sheet, drizzle with 2 tsp. olive oil, and roast until 
fish reaches a minimum internal temperature of 145 
degrees, 12-15 minutes. Remove from oven, carefully 
transfer to a plate, and cool 5-10 minutes. Replace 
foil on baking sheet and prepare with cooking spray. 
While tilapia roasts, prepare slaw.

Cook the Fish Cakes
Form mixture into eight fish cakes ¾” thick. Place 
a large non-stick pan over medium heat and add 1 
Tbsp. olive oil. Add fish cakes to hot pan (in batches, 
if necessary, to avoid crowding pan). Cook until 
browned, 3-4 minutes per side. Transfer to prepared 
baking sheet and cook in oven 3-5 minutes until 
warmed throughout.

Prepare the Slaw
In a medium mixing bowl, combine slaw mix, juice 
of four lime quarters (add additional lime quarters 
to taste), 2 Tbsp. olive oil, half the cilantro (reserve 
remaining for fish cakes), ½ tsp. salt, and a pinch of 
pepper. Mix slaw a few times before serving to marinate 
evenly.

Plate the Dish
Add a serving of chilled slaw to plate. Serve two fish 
cakes against slaw and drizzle with remaining Srira-
cha for a bit of heat, if desired. Garnish with remain-
ing cilantro (to taste) and lime wedge. 
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WHILE YOU COOK
• Salt refers to kosher salt in 

this recipe. If using regular 
table salt, reduce measured 
amounts by half.

• Heads Up! Lime is used twice. 
2-3 lime quarters add needed 
acid to slaw and remaining 
garnishes dish.

• Heads Up! Cilantro is used 
three times. Half is added 
to slaw, half is added to fish 
cakes, and a pinch garnishes 
dish.

• Heads Up! Sriracha is used 
twice. 1 Tbsp. adds a kick to 
fish cakes and remaining 
garnishes dish.

• Spice Alert! Sriracha is today’s 
hot sauce du jour. Its garlicky-
chile flavor complements just 
about everything. Use to taste 
or omit for less spice.

• Spice Alert! Chili powder 
adds a smoky, slightly spicy 
flavor to fish cakes. Feel free to 
use less or omit.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Preheat oven to 375 degrees
• Thoroughly rinse produce and 

pat dry
• Prepare a baking sheet with foil 

and cooking spray


