
ROASTED CHICKEN ROASTED CHICKEN COCONUT MACADAMIA CRUSTED MAHI COCONUT MACADAMIA CRUSTED MAHI

INGREDIENTS 
For Coconut Macadamia Crusted Mahi:

• ½ cup coconut flakes

• ½ cup macadamia nuts

• 1 cup panko

• ½ cup all-purpose flour

• Salt and pepper for seasoning

• 2 eggs

• ¼ cup whole milk

• 2 each 8oz filets of mahi, skinless  
 and bones removed

• ¼ cup olive oil

For Oven Roasted Plantains:

• 1 large ripe plantain

• 1 tbsp olive oil

• ½ tbsp salt 

For Florida Citrus and Avocado Salad:

• 1 grapefruit, segmented

• 1 orange, segmented 

• 1 avocado, thinly sliced

• 12 Cherry tomatoes,  
 sliced into thin rounds

• 1 bunch Frisee

• Olive oil, lemon juice, salt,  
 and pepper to taste

For Lemon Beurre Blanc:

• 1 lemon, juiced

• ½ cup white wine

• 1 large shallot, thinly sliced

• ¼ lb unsalted butter, diced

• Salt and pepper, to taste
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DIRECTIONS 
For Coconut Macadamia Crusted Mahi:

Preheat oven to 350 degrees Fahrenheit.

In a food processor, combine the coconut 
flakes, macadamia nuts, and panko. Pulse 
about a dozen times, until mixture is a coarse 
and nuts are in small pieces.

Spread the flour on a large plate and season 
with salt and pepper. 

In a mixing bowl, whisk together eggs and 
milk.

Heat olive oil in a nonstick pan over medium 
heat.

Crust each piece of Mahi on one side only 
using the standard breading procedure. Flour, 
egg wash, then the coconut macadamia 
mixture. Applying pressure so breading sticks.

Once oil is hot, sear fish on the breaded side 
until golden brown. (Edges will start to brown 
to indicate when to flip)

Use a spatula to flip the fish. 

Finish in oven until internal temperature of 
fish is 135 degrees Fahrenheit.

For Florida Citrus and Avocado Salad:

In a mixing bowl, combine all ingredients.

Gently stir and season to taste with olive oil, 
lemon juice, salt, and pepper.

For Oven Roasted Plantains:

Preheat oven to 425 degrees Fahrenheit 

Peel plantain and slice on a bias (about ¼” 
thick)

Place on parchment lined baking sheet and 
drizzle with olive oil and sprinkle with salt

Bake for about 7 minutes, or until golden 
brown

For Lemon Beurre Blanc:

In a saucepot, combine the lemon juice and 
the halves, white wine, and shallots. On 
medium heat, reduce liquid until 1/3 remains.

Off the heat, whisk in the diced butter. Keep 
whisking until all butter is emulsified.

Strain through a fine mesh strainer.
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WITH FLORIDA CITRUS AND AVOCADO SALAD,  
OVEN ROASTED PLANTAINS, AND LEMON BEURRE BLANC
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