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Macadamia-nut panko-crusted Mahi-Mahi 
By Susie Iventosch

Mahi-mahi with an herb-macadamia nut panko crust, served with browned-butter butternut squash 
and roasted Brussels sprouts Photo Susie Iventosch
(Serves 4) 
 
INGREDIENTS 
 
Fish 
4 mahi-mahi filets (about 1/2 pound each) 
1/3 cup fresh squeezed lemon juice 
1-2 tablespoons olive oil 
1/4 teaspoon granulated garlic 
Salt and pepper, to taste 
1/4 cup white wine 
 
Crust 
1 1/2 cups panko (bread crumbs) 
1/2 cup macadamia nuts, coarsely chopped (I used dry roasted) 
1/4 cup grated Parmesan 
3 tablespoons finely minced parsley 
3 basil leaves, finely minced 
2 springs thyme, minced 
2 springs rosemary, minced 
4 tablespoons butter, melted (browned butter is very good for this recipe, too) 
 
DIRECTIONS 
 
Rinse fish and squeeze lemon juice over. Marinate about 20 minutes. Drain lemon juice from fish 
and pat dry. Line a baking dish with foil. Place fish, skin side down, on top of the foil. Brush tops of 
filets with olive oil and season with garlic, salt and pepper. 
 
Meanwhile, mix panko with Parmesan, herbs, and macadamia nuts. Drizzle melted butter over 
panko mixture and mix well. (If you want to use browned butter, simply melt the butter over 
medium-low heat, and cook until bubbly and crystals begin to form and butter turns golden-brown 
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in color.) 
 
Distribute panko-nut mixture evenly over the top of each filet. Pour wine in the bottom of the 
baking dish. 
 
Bake at 350F for approximately 30 minutes, or until fish is done and topping begins to brown. If it 
seems to be taking too long, seal foil over fish to steam, and then open foil and broil for a minute or 
two to brown crust. 
 
Roasted Butternut Squash with Browned Butter and Cranberries 
 
INGREDIENTS 
 
1 large butternut squash, peeled, seeded and cut into approximately one-inch cubes 
2 tablespoons olive oil 
Salt and pepper, to taste 
1/2 cube browned butter 
1/2 cup Craisins or dried cranberries 
 
DIRECTIONS 
 
Preheat oven to 425F. Toss butternut squash with olive oil and season with salt and pepper. Spread 
squash out on a baking sheet (prepared with cooking spray) and bake for approximate 10 to 15 
minutes until al dente and knife pierces easily. Remove from oven. 
 
Meanwhile, melt butter in a sauce pan over medium-low heat and allow to continue to cook slowly 
for about 10 minutes, or until crystals form and butter turns golden brown in color. Remove from 
heat and set aside. 
 
These two steps can be done ahead of time. 
 
When ready to serve, sprinkle cranberries among squash pieces and toss all with browned butter. 
Heat in 425F oven for about 5-7 minutes longer, or until heated through, and serve. 
 
Reach the reporter at: suziven@gmail.com
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