
Chef Anthony Lauri 
Grilled Pistachio Mustard Glazed Mahi Mahi (6 servings) 

Preparation: 

Combine chive, tarragon, garlic, olive oil to create a paste. Rub paste over Mahi fillets and allow to 
marinate for one hour. Heat grill to 400F. Combine all items for mustard glaze in a small sauce pan 
and slowly heat on side burner of the grill. Combine all ingredients for sweet potatoes in a bowl, 
toss to mix well, grill slowly to avoid burning and then raise up to upper rack to finish and hold. 
Toss the rock shrimp in a bowl with 1 tbsp. olive oil. Grill the shrimp until done but not overcooked. 
Hold for some preparation. Grill the fish over high heat until nice grill mark appear approximately 5 
minutes, turn over and cook the other side until still moist inside. Combine carrots, asparagus, olive 
oil, salt and pepper and grill lightly to heat through. On a side burner in a small sauce pan heat olive 
oil, add shallots, cook 2 minutes, add white wine and reduce by half, add coconut milk and reduce 
by half. Add lemon juice, cooked grilled shrimp, mango to the sauce and simmer one minute. 
Remove from heat and add chopped cilantro .Plate up with grilled sweet potato slices (2 or 3) top 
with fish, sauce around evenly 3 shrimp per plate. Add vegetables, top with plantain chips. 

 

Ingredients: 

Marinade: 

6 pieces of 6 oz. center-cut Mahi-Mahi fillets 
(blood line removed and skin off) 
1 tsp. minced chives 
1 tsp. minced tarragon  
1 tsp. minced garlic  
2 tblsp. chopped cilantro 
2 oz. olive oil 
½ cup pistachios nuts, ground coarsely 
 
Mustard Glaze: 
¼ cup Dijon mustard 
2 tbsp. butter 
1 tbsp. honey 
1 tbsp. soy sauce 
1 tbsp. grated ginger 
 
Grilled Sweet Potato: 
1 ½ lb. peeled medium sized sweet potato, sliced ¼ inch discs 
¼ cup olive oil 
½ tsp salt 
½ ground black pepper 
 
Grilled Florida Rock Shrimp: 
18 pieces Florida Rock Shrimp, peeled 
2 tbsp. minced shallots 



2 oz. white wine 
4 oz. unsweetened coconut milk 
1 tsp. lemon juice – 
½ cup diced ripe mango  
2 tbsp. cilantro, minced 
2 tbsp. olive oil 

Grilled Finish Items: 
6 baby carrots blanched, peeled 
24 medium asparagus blanched 
1 tsp. olive oil 
pinch salt and pepper 
½ fried green plantain chips 
 

 

 

 
 
 

 


