SHARK TACOS yields 8 tacos
recipe developed by The Clever Cleaver Brothers®
   1 pound Thresher shark, cut in 1”x4” strips


TACO SAUCE

DRY RUB







1/2 cup mayonnaise










1/2 cup sour cream
   1 teaspoon garlic powder





1/4 cup rice wine vinegar

   1 teaspoon chili powder   



  
   
   1 teaspoon horseradish

1/2 teaspoon ground cumin  



   
  
   1 tablespoon chopped fresh cilantro

1/2 teaspoon coarsely ground black pepper





1/2 teaspoon sugar

   
   
   


   3 cups shredded cabbage

1/4 teaspoon cayenne pepper




   
   1 cup salsa





   
  
   


   8 corn tortillas

1.
In a mixing bowl, combine the five taco sauce ingredients. Place in a covered container and refrigerate for later use. NOTE: make the sauce at least one hour in advance so the flavors will blend.

2.
In another mixing bowl, combine the seven dry rub ingredients. Dredge the shark strips in the dry rub, and rub the seasoning on the shark.

3.
On your BBQ grill or under the broiler, cook the shark strips for approximately two minutes on each side, or until firm. Hold the cooked shark strips in a warm oven for service.

4.
Heat the corn tortillas by wrapping in plastic wrap and heating for one minute in the microwave oven or heat the tortillas for one minute on each side on the BBQ grill.

5.
Spread one tablespoon of sauce in the middle of each warm tortilla. Place two pieces of cooked shark and top the shark with a little shredded cabbage. Top with another tablespoon of sauce and a dollop of salsa. Fold in half and enjoy your Shark Tacos with your favorite beverage.

