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Layered Tortillas with Fish Filling – Pan de cazón 

Ingredients (for 4 portions) 
 

12    corn tortillas 

Salt and pepper, to taste 

Oil, as needed 

   Fish filling 

1 lb (454g)  cazón (shark), or other white flesh, firm fish, such as cod or haddock 

White vinegar; if using shark, otherwise, omit  

2    tomatoes; washed, stem spots removed, and chopped 

2 sprigs   epazote; washed, stems discarded, and leaves chopped;  

     if not available, use parsley and a pinch of thyme 

½    white onion; peeled and chopped 

   Sauce 

4    tomatoes; washed 

¼    white onion; peeled 

1    Habanero pepper, optional; washed 

½ cup   water 

   Bean paste 

2 cups   black beans; cooked (click here for homemade, or drained from can) 

1 cup   water (or cooking liquid, if homemade) 

   Garnish 

1    avocado; washed 

Habanero peppers; washed, stem and seeds removed, and sliced (use 

gloves to handle) 
 

Prepare the sauce:  Place four tomatoes, quarter onion, and Habanero 

pepper (if using) in a pot of boiling water over high heat, and cook until 

tomato skins begin to burst.  Drain water, and remove and discard 

tomato skins.  Remove stem spots from tomatoes (and Habanero pepper, 

if using), and transfer all veggies to a blender jar, adding half a cup of 

water.  Process until very smooth.  In a small pot, warm up two 

tablespoons of oil over medium heat, then pour the sauce, it should 

make a nice sizzling sound and gurgle in the hot oil.  Cook for about ten 

minutes, stirring occasionally, until it thickens; Season with salt, to taste, 

then pour into a jar or bowl and reserve. 
 

Prepare the bean paste:  Place black beans and one cup of liquid in a 

blender jar; process until smooth.  Warm up two tablespoons of oil in a 

frying pan over medium heat, then pour the beans in.  Reduce heat a 

little, and cook, stirring frequently to avoid burning, until a spreadable 

consistency is achieved.  Remove from heat and reserve. 

 

Continue on next page ... 
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Cont  …      Layered Tortillas with Fish Filling – Pan de cazón 

Prepare fish filling: Place fish in a pot and add water, to cover; if using shark, add a quarter of a cup 

of vinegar to the water, to help remove ammonia smell.  Bring to boil over high heat, then reduce to 

medium; cook just until the fish becomes opaque and starts to flake (a few minutes for cod or 

haddock, but close to 45 minutes for shark).   Transfer cooked fish to a 

colander to drain liquid.  Allow fish to cool down, then remove bones and 

skin (if any) and shred meat into small pieces.  Reserve.  Warm up two 

tablespoons of oil in a large pan over medium heat.  Add chopped 

onions, and sauté until translucent, then add chopped tomatoes.  Reduce 

heat to a simmer, and continue cooking, stirring occasionally, until 

tomatoes begin to fall apart, approximately ten minutes.  Add reserved 

fish.  Stir to incorporate, seasoning with salt and pepper, to taste.  Add 

chopped herbs, and mix in; continue cooking for another two minutes.  

Remove from heat and reserve. 

 

Assemble one portion at a time, right before serving:  Spread some sauce on a serving plate, and 

set aside.  Warm up one tablespoon of oil in a pan over medium heat; add three corn tortillas, and 

turn, coating with hot oil, to crisp slightly.  Transfer one tortilla on top of prepared plate, then spread 

some bean paste on top.  Add some fish filling, and top with sauce (photo below, left).  Repeat with 

a second tortilla, and  more beans, fish and sauce, then top with the third tortilla, and cover the 

tower with a generous portion of sauce.  Garnish with a few pieces of freshly peeled and sliced 

avocado, and some Habanero pepper slices (photo below, right).  Repeat with the rest of the 

ingredients, for four portions.  

 


