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Appetizers and Snacks

Mango Florida Lobster Ceviche
By Douglas Rodriguez

“This method of blanching Florida lobster assures that it won’t be
overcooked, and it creates a nice, soft texture for the ceviche,” Chef
Rodriguez says. Works for me. I’ve dined on this in Doug’s restaurants and
at home and I’m wowed every time. As Chef says, “Buen provecho!”
For the lobster:
6 Florida lobster tails
1 gallon water
3 tablespoons salt
In a large pot, bring the salt and water to boil. After water is boiled, remove
from heat and place the lobster tails in the hot water. Cover pot and leave
for 10 minutes. Then remove the lobster tails from the pot and let them
cool in the refrigerator.
For the vinegar:
1 pound ginger, peeled and grated
2 cups white vinegar
1 cup sugar
Place the ginger, vinegar, and sugar in a pot. Bring to a simmer over very
low heat. Let steep about 30 minutes, then strain and reserve after vinegar
cools.
For the ceviche sauce:
Juice of 6 limes
Zest of 3 limes
1 mango, peeled and puréed
2 tablespoons yuzu koshu (see text box)
1 bunch cilantro, julienned
1 bunch chives, sliced on a bias
1 tablespoon Espelette pepper (see text box)
4 ripe mangos, peeled and sliced
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Remove the lobster from the shells and slice into medallions; reserve in a
bowl.
In a blender, add ½ cup of the prepared vinegar, lime juice, zest, mango
purée, yuzu koshu, and salt and pour over the lobster. Add the chives and
cilantro, then sprinkle with the Espelette pepper.
To plate, place the sliced mangos in between the lobster medallions.
Serves 6

Appetizers and Snacks

Douglas Rodriguez
In The Great Ceviche Book, Cuban-American author Douglas Rodriguez, the
chef/restaurateur credited with launching the Nuevo Latino movement, first
at Miami’s Yuca and later at New York’s Patria, quips, “Ceviche has the same
health-conscious allure of sushi . . . I suspect it won’t be too long before consumers start seeing containers of ceviche right next to the lines of California
rolls in their grocer’s refrigerated cases.”

(continued)
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Rodriguez should know. Now chef-owner of De Rodriguez Cuban on Ocean
in Miami (along with Alma de Cuba in Philadelphia), the Godfather of Nuevo
Latino Cuisine is an acknowledged ceviche expert. “[Sushi and ceviche] are
single ingredient-driven dishes. They’re Zen. The other ingredients exist to enhance the flavor of that one main thing.”
Keeping harmony and minimalism in mind, Chef Rodriguez effectively culls
elements of each to create a crossover specialty. “Ceviches can be too overpowering. They benefit from the Asian mentality of balance,” he elaborates. As
a result, recipes like his “Mango Florida Lobster Ceviche” neither overwhelm the
palate with spiciness nor soften it with sweetness.
Chef Doug and his wife, Nelly, who is a charming hostess, perfectly balance
each other—just like the ingredients of a good ceviche. Also friends and neighbors in Miami Shores, the Rodriguez family practically has a mango endowment; come summer, the menus at De Rodriguez are stuffed with fruit.

Yuzu Koshu
Yuzu koshu is a Japanese condiment comprising citrus (yuzu) peel, chili peppers, and salt. It is a rough, fermented paste that is at once tart and spicy, with
a distinct flavor that can be quite addictive. You can substitute mango powder
mixed with cayenne powder and salt if you can’t find yuzu koshu in a Japanese
market.

Espelette Pepper
This dried, ground red pepper is distinct in the cuisine of the northern Basque
region. The variety is treasured by the French who live in this particular area, a
tiny village called Espelette, in the Pyrénées-Atlantiques region in southwest
France. If you can’t find this particular pepper, substitute cayenne.
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Mussels Chorizo
By Chef Irie Spice
¼ cup olive oil
1 shallot, chopped
2 teaspoons chopped garlic
1 teaspoon finely chopped Scotch bonnet pepper
2 teaspoons fresh thyme leaves
1 cup diced ripe mango
½ cup diced chayote squash
1 cup Spanish chorizo
30–40 fresh black Mediterranean mussels, washed
2 cups white wine
3 tablespoons butter
¼ cup chopped cilantro
Salt and pepper to taste
Add the oil to a pan on medium heat, then add the shallots and sauté for
about 1 minute. Add the garlic, pepper, and thyme. Sauté for about 2 minutes, then add the mango and chayote. Sauté for another minute before
adding the chorizo.
Cook for about 2 minutes, then add the mussels to the pan. Spread them
out and add the white wine. Cover the pan and reduce the heat to let the
mussels steam for about 5 minutes. Add the butter and chopped cilantro
and cook for another minute. Check the seasoning, then remove from the
heat. Discard any mussels that haven’t opened and serve.
A Different Cultivar: Chef Irie recommends serving this with mango aioli and a couple of slices of toasted baguette bread. If you buy a bottle of
ultra-reasonably priced Chilean or New Zealand Sauvignon Blanc and a
pack of sausages at your local supermarket for a few dollars and throw in
a tossed salad, you’ve got a high-quality, quick-to-make meal that can feed
six people for around $20.

Soups, Salads, and Dressings

Farfalle Salad with Shaved Fennel, Fresh Peas,
Quartered Artichokes, and Mango-Dijonnaise
We don’t eat a lot of pasta in my house, simply because my husband and
daughter are gluten intolerant. It is possible to make this salad with rice
pasta or some other wheat-free noodle. But I love how the farfalle cradle
the baby peas, and have yet to find a gluten-free version. So I’m greedy, and
make it for my son, Remy, and me. Of course, once I find a decent, wheatfree farfalle, I’ll be preparing this dish for my whole family to enjoy.
10 ounces farfalle (substitute other pasta style or shape of choice)
1 tablespoon olive oil
1 stalk fennel, shaved
1 cup fresh baby peas, cooked
12 marinated, quartered artichoke hearts, drained
3 stalks green onion, green part only, chopped
3 carrots, heirloom or multicolored if possible, sliced
1½ cups Mango-Dijonnaise (page 000)
Salt and pepper to taste
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Cook the pasta according to directions on the package. When al dente,
drain and dump into a bowl. Immerse bowl in a larger bowl filled with water and ice to stop the pasta from continuing to cook. Add oil to the pasta
and toss to keep from sticking together. Do not rinse pasta under running
water as it washes away the starches that help the dressing cling to it.
When the pasta has cooled to room temperature, add the fennel, peas,
artichoke hearts, green onion, and carrots. Fold in Mango-Dijonnaise and
toss lightly. Salt and pepper to taste. Serve immediately or cool in the refrigerator for service at another time. If reserving from the refrigerator,
allow the salad to come to room temperature first. The pasta and dressing
flavors taste better when they are warm. But don’t heat them or they will
break down.
A Different Cultivar: You can also dress this salad with Mango Vinaigrette
(page 000) for a lighter-tasting salad.

Main Dishes: Sea

Vanilla-Scented Black Grouper Cheeks with Fuji
Apple-Mango Sabayon Foam, Mustard Seed Pickled Mango,
and Himalayan Pink Salt–Israeli Pumpkin Seed Pesto
By Michael R. Shikany

This may appear to be the most complicated recipe in the book, but that
doesn’t mean you shouldn’t attempt it. For ease, think of it as three recipes,
and begin by pickling the mango and making the pesto, both of which can
be done in advance. Don’t be intimadated by the sabayon—a mousse-like
sauce—or the equipment you need, either; you can substitute a double
boiler for a bainmarie and use a whipped cream canister for the foam. Then
the final steps will be a snap—just like eating it!
½ pound unsalted butter
1 vanilla bean
6 egg yolks
Juice of 3 Fuji apples
Juice of 3 mangos
8 black grouper cheeks, cleaned
Salt and white pepper to taste
Mustard Seed Pickled Mango (recipe follows), strained and patted dry
Himalayan Pink Salt–Israeli Pumpkin Seed Pesto (recipe follows)
4 sprigs of basil for garnish
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In a saucepan, place the unsalted butter. Cut the vanilla bean in half and
add to the butter. Over low heat, melt the butter, skimming the milk solids
from the top. Do not stir. Infuse the butter for 2 hours and strain though
a chinois. You will also notice milk solids in the bottom of the pan; do not
dump into the chinois. Set aside.
Bring a double boiler to a simmer and cover with a large mixing bowl.
Add the egg yolks and begin to whisk vigorously. Slowly incorporate the
apple-mango juice into the yolks while still whisking; do not pour in too
fast or your sabayon with break. The sabayon is ready when you can form
ribbons with the liquid almost like a soft, foamy pudding. Take off the
heat. Add the sabayon to a foam charger and place in a bainmarie to keep
warm.
In a sauté pan, add the vanilla clarified butter and warm on high heat.
Season the grouper cheeks with salt and white pepper. Brown on both sides.
With a food brush paint the bottom of the plate with the pesto at a diagonal. Place one cheek flat on top of the pesto and another one on top at
a bias. With your foam charger, dispense the sabayon north and south of
the diagonal pesto paint. Sprinkle the plate with the pickled mango cubes
and garnish with a sprig of basil. Serve immediately.
Serves 4

Mustard Seed Pickled Mango
By Michael R. Shikany
2 cups water
Juice of 1 lemon
⅓ cup kosher salt
1½ tablespoons turmeric
2 cups apple cider vinegar
½ cups white wine vinegar
½ cup sugar
1 tablespoon mustard seed
½ teaspoon dry mustard
½ tablespoon dry chili flakes
1 clove
1 bay leaf
Sea salt and white pepper to taste
2 mangos, peeled and cubed

Main Dishes: Sea

Jerked Grouper with Mango-Fig Chutney
By Kareem Anguin of The Oceanaire Seafood Room in Mary Brickell Village
1 tablespoon soy sauce
2 cloves garlic
2 Scotch bonnet peppers
6 tablespoons allspice
6 sprigs thyme
4 tablespoons dark rum
2 8-ounce grouper fillets
Mango-Fig Chutney (recipe follows)
Combine all the ingredients except the grouper in a blender and blend until
smooth. Pour liquid over grouper and let it sit for 2 hours.
Remove grouper from liquid and place on a sheet pan. Bake for 20 minutes at 300°. Transfer to 2 plates and top with Mango-Fig Chutney. Serve
immediately.
Serves 2
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Kareem Anguin
Hailing from Jamaica, thirty-something Chef Kareem is the second-youngest
Executive Chef/Operating Partner in the Oceanaire (http://www.theoceanaire.
com) chain. Anguin brings his Caribbean influences—including mangos, naturally—to all of his Oceanaire culinary creations, which include braised oxtail,
short ribs with wasabi mash, lobster risotto, citrus sweet potato, shrimp and
grits, and tempura Alaskan king crab. Humble and unassuming, Anguin loves
to work with teens, teaching them how food preparation can be used to inspire
creativity and passion—which makes him okay not just in my mango book, but
in any of my books.
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Mango-Fig Chutney
By Kareem Anguin of The Oceanaire Seafood Room in Mary Brickell
Village
2 cups white balsamic vinegar
2 tablespoons brown sugar
1 mango, diced
1 red bell pepper, seeded and diced
1 Scotch bonnet pepper, seeded and diced
2 tablespoons chopped figs
½ bunch cilantro, rough cut
In a saucepan, combine the vinegar, brown sugar, mango, bell pepper,
and Scotch bonnet pepper. Cook over low heat for 15 minutes. Strain
and reserve the liquid separately from mangos and peppers. Refrigerate liquid and mango-pepper combination for 30 minutes.
In a new bowl, combine the figs, cilantro, and mango-pepper mixture. Add 3 ounces of the strained liquid back in and mix well.
Makes about 1½ cups.
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