
 
 
  

Mahi Meuniere Style

Total time: 20 min   Yield: 4 Servings 

Ingredients

4 pieces mahi fillets (6 oz. each)
salt
black pepper
1/2 cup all purpose flour
4 Tbsp olive oil
6 Tbsp butter
6 Tbsp lemon juice
1 tsp lemon zest
2 Tbsp capers
1 Tbsp parsley (minced)

Prep Time: 5 min    Cooking Time: 15 min    Total Time: 20 min  

Instructions

Season the fish generously on both sides with salt and pepper to taste. Allow to sit for 4 minutes. Then
dredge the filets in flour.

Heat a large sauce pan over high heat. Add the olive oil and gently place the filets in the pan. When the
oil begins to lightly smoke, turn the heat down to medium and saute the filets on one side until they are
golden brown, about 3 to 4 minutes, depending on the thickness of the filets. Turn the fish over on the
other side and continue to cook until just cooked through and golden brown, another few minutes more.
Remove the filets from the pan and set aside on paper towels to drain before transferring to plate.

Pour off the oil from the pan and wipe the pan with a paper towel. Return the pan to medium high heat
and place the butter in the pan, melting and simmering until the butter begins to brown and takes on a
nutty aromatic smell. Remove the pan from the heat and carefully add the lemon juice, zest, and capers,
being careful as the liquid will react with the hot butter. Stir the mixture together and then stir in the
parsley. Spoon the hot sauce over the fish. Serve immediately.

Recipe brought to you by: 

Chef Lee Anne Wong  
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