GAMI’KENI

(OCEAN GODDESS)

Prepared by: Fernando Concepcion

Country of Origin: Puerto Rico
Description:

Mahi Mahi seasoned lightly, pan-fried and glazed with onion mango sauce.  Served over a bed of Yautia fritters and garnished with plantain wafers and sweet soy sauce.

Gami’keni is an Indian word meaning “ocean goddess.” This recipe represents my home Puerto Rico.  The yautia fritter, for example, is a plate from the Tainos (Puerto Rico Indian Tribe). The mango and the coconut milk are found on the island; the Mahi-Mahi, from the clear ocean water.  Puerto Rican flavors are a mix of many flavors from the Caribbean and the world.

Ingredients:

1 green plantain

10 strip cilantro

1 mango, seeded, peeled and cubed                     

1 teaspoon Coconut milk

2 Yautia root (commonly known as Malanga Root, but Yucca may substitute)

1 whole egg

2 Mahi Mahi fillet

Adobo seasoning as needed

garlic powder

½ onion, chopped fine

vegetable oil as needed

2 teaspoon Kecap Manis (sweet soy sauce from Indonesia)

1 green onion, sliced

1 clove Garlic, crushed

3 tbsp mayoniasse

2 tbsp ketchup

salt and pepper to taste

Preparation:

Mango Sauce: Sauté onions until translucent. Add the mango, and continue cooking until the mango releases its juices. Puree the mango mixture and cool to room temperature
Mahi Mahi: Season the fish with salt, adobo, and garlic powder. Heat vegetable oil in a sauté pan and cook fish until the meat starts to flake apart.  Remove from the pan and allow to rest.

Yautia Fritter: Peel the Malanga root (or Yucca substitute) and boil in salted water until tender. Mash the root and add the egg, coconut milk, garlic, mayonnaise, ketchup. Season with salt and pepper to taste.  Mix well. Form mixture into 1-inch balls or patties and fry at 350 F until golden brown.

Garnish: Slice plantain in to long thin strips and deep fry until golden brown and crisp.

To plate: Serve the Mahi Mahi on top of fritters, glaze the fish with the mango sauce and garnish with plantain wafers. Finally drizzle with sweet soy sauce.

ENTRÉE

