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macadamia nut crusted fresh mahi
product name / description amount measure cost
fish 6 oz
scallion rice, into a mold 2.5 oz
mushroom sauce 1 oz
miso mayo 1 tbsp
macnut crust 1.5 oz
marinated cherry tomatoes 0.5 oz
  (in olive oil)
pineapple pepper jam 1 tbsp

procedure:
1 cook mahi a la plancha seasoning with s&p seared both sides
2 finish with 1 tbsp miso mayo, 1.5oz (yellow scoop) macnut crust on the top 

of the fish
3 finish on the oven until you get a brown macnut crust, about 40 seconds
4 on a 12'' plate, add 2.5 oz scallion rice from the mold, 1.5 oz sauteed broccoli,

then add fish right next to the rice & finish with 1 oz mushroom sauce, .5oz 
marinated cherry tomatoes & 1 tbsp pineapple pepper jam.


