Grilled Opah with Sautéed Portabella Mushrooms, Roasted Vegetables and Molokai Sweet Potato Puree

Please credit: Pennsylvania Dept. of Agriculture/
Eastern Mushroom Marketing Cooperative, Inc.

Recipe by: Perry Bateman, Executive Chef, Mama's Fish House, Maui

4-6 servings
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Fish Marinade (see below) 
4-6 Opah* fillets, 7 oz. each, cleaned

Molokai Sweet Potato Puree (see below)

Balsamic Glaze (see below)

2 - 4 large Portabella mushrooms, 

sliced 1 to 2 inches thick

1/2 cup clarified butter or olive oil

1 tablespoon minced Maui onion

1/4 cup salted butter

1 tablespoon minced garlic

1/2 cup white wine

Splash Soy Sauce

as needed, Olive oil
3 cups carrots, peeled and julienne

as needed, Asparagus spears
as needed, Red bell pepper, julienne
as needed, Chopped garlic
as needed, Fresh thyme, de-stemmed
Method:
For Fish marinade: Combine 1/2-cup olive oil, 1/2-cup red wine, 3 tablespoons red wine vinegar, 1/2 tablespoon chopped fresh tarragon and kosher salt and cracked black pepper to taste; let sit 15 minutes. Place Opah in pan; pour marinade over fillets and marinate 10 minutes. 

For Molokai Sweet Potato Puree: Process 4-5 cooked and peeled sweet potatoes in a mixer with whip and mix until smooth. Add 1/4-cup warm coconut milk, soft butter to taste, and kosher salt and white pepper to taste. Keep warm.

For Balsamic Glaze: Add 1/4-cup water and 1/4-cup sugar to saucepan; reduce by half. Then add 1/2-cup balsamic vinegar and reduce by half or until coats back of spoon. Set aside.

To prepare Portabella mushrooms: Heat butter or olive oil in skillet. Add mushroom slices and sear on one side until brown; turn over and sear remaining side. Add additional butter or oil if needed and cook until mushroom is slightly soft. Then add onion, salted butter and garlic. Cook for 1 minute; do not burn garlic. Deglaze with white wine and add splash of soy sauce. Sauté, rotating the pan to emulsify butter and wine into a sauce. Set aside.

For Vegetables**: Drizzle olive oil over vegetables. Add garlic, fresh thyme and salt and pepper to taste. Roast in preheated 450 degree F oven until vegetables are tender. 

To serve: Grill Opah fillets to desired doneness. Spoon or pipe warm Molokai Sweet Potato Puree on plate. Add vegetables. Place fish on vegetables and top with 2 slices of sautéed Portabella mushroom. Drizzle with Balsamic glaze. 

*Ono, Striped Marlin or Ahi can be substituted for the Opah. If using Ahi, do not cook past medium.

**Or use any combination of mixed vegetables.

