
 

 

Mango Tomatillo Salsa Arctic Char 
Ingredients: 

1 dried poblano pepper (can replace with a fresh poblano if need) 

o 3 garlic cloves 

o 1 cup packed cilantro leaves 

o 1 tsp. lime zest 

o Juice from one lime 

o 1/2 tsp. salt 

o 1 tsp. cumin 

o 1 Tbsp. brown sugar 

o 1/2 lb. tomatillos, husks removed and chopped (green tomatoes ok if you can’t find tomatillos) 

o 1.5-2 lbs Arctic char (or other fatty and oily fish, like salmon or steelhead) 

o 1/4 of a small red onion, finely chopped 

o 1 small Anaheim pepper (this is mild), stem and seeds removed, chopped 

o 1 jalapeño, stem and seeds removed, chopped 

o 1/2 large mango, skin and pit removed, chopped 

o Cotija or feta cheese, crumbled (optional) 

o Cilantro leaves for garnish (optional) 

o Lime wedges (optional) 

o Avocado, sliced (optional) 

Directions: 

1. Prepare the dried poblano pepper (or skip if using fresh): 

Bring water to a boil in a teapot. Place the poblano pepper in a bowl and slowly pour the boiling water over it. Leave enough room so that 

you can weigh the pepper down with a spoon or another bowl. Let steep for 30 minutes to soften. 

2. When it’s soft, remove the stem and roughly chop: 

Poblano peppers are mild, but you can also remove the seeds to be safe if you’d like. Place in a food processor. 

3. Prepare the marinade: 

While the poblano is steeping, start preparing the marinade. Run the food processor with two garlic cloves in it to finely chop. Then add all 

but 2 Tbsp. of the cilantro, 1/2 the lime juice, 1 tsp. of the lime zest, the salt, cumin, brown sugar, and some pepper to taste. Blend until a 

chunky paste forms. 

4. Toss into the marinade all but 3 of the tomatillos (reserve the 3 smallest) and run the blender until smooth: 

Add the poblano pepper and run until marinade is smooth. 

5. Add the Arctic char to a parchment paper-lined baking sheet, skin side down: 

Season the fish with salt. Brush the marinade generously on top of the fish. Set aside and let marinade for at least 20 minutes. 

6. Make the salsa: 

While the fish is marinating, add the remaining tomatillos (or tomatoes if using instead), garlic clove, and juice from the other half of the lime 

to a large bowl. Chop the remaining 2 tablespoons cilantro and add it to the bowl. Lastly, add the red onion, Anaheim pepper, jalapeño, and 

mango. Salt to taste. Set aside. 

7. Make the fish: 

Preheat the oven to 300°F. When ready, add the fish and slowly roast it for 15 minutes until it flakes easily with a fork. The key is to avoid 

high heat so you don’t get that white film on the outside of the fish. 

8. Put the fish on plates and top with the sweet spicy mango tomatillo salsa and any other condiments you choose to use: 

 


