Mahi Mahi Filets Poached in Five Spice Broth with Baby Bok Choy and Udon Noodles
This recipe was provided courtesy of local cookbook author and chef, Carla Snyder. Learn more about Carla
and discover her recipes at Ravenouskitchen.com.
Start to finish: 25 minutes
Hands-On time: 20 minutes
Serves 4
Ingredients


















6 heads of baby bok choy
2 carrots
2 green onions
1 thumb-to-knuckle-size piece of ginger root,
peeled
1/4 cup minced cilantro
2 1/2 cups chicken broth
2 Tbsp. dry Sherry
2 tsp. soy sauce, plus more
2 tsp. sugar
1 1/2 tsp. Five Spice powder
2 tsp. Asian sesame oil
2 tsp. sesame seeds
Four 6 oz. Mahi Mahi filets
Salt for sprinkling
Freshly ground black pepper
1 Tbsp. vegetable oil
6 oz. Udon noodles

Instructions
1. Slice the baby bok choy, carrot and green onion thinly on the diagonal, keeping the leaves of bok choy
separate from the stalks. Mince the ginger root and cilantro on a large cutting board in separate piles.
2. Combine the broth, sherry, soy sauce, sugar, Five Spice and sesame oil in a small cup. Measure the
sesame seeds separately.
3. Pat the filets dry and sprinkle them with salt and pepper.
4. Heat a 12-in frying pan with a lid over medium-high heat and add the vegetable oil. When the oil
shimmers, add the baby bok choy stems, carrot and ginger root and sauté until the baby bok choy turns
bright green and the ginger root is fragrant, about 2 minutes.
5. Add the broth mixture and bring it to a simmer. Add the noodles and give them a stir to keep them from
sticking. Once the noodles come up to a simmer, top them with the fish, baby bok choy leaves and green
onion. Cover and reduce the heat to low and simmer the fish and noodles until all are tender and cooked
through, about 4 minutes. Taste the broth and noodles and add more soy sauce or pepper if needed.
6. Transfer the fish and noodles to 4 heated shallow bowls and pour the broth and vegetables over. Garnish
with the cilantro and sesame seeds.
Extra Hungry? Serve a bigger piece of fish. About 8 oz. should do it.
In the Glass: Try a Sauvignon Blanc from New Zealand such as Kim Crawford or Pomelo for tropical fruit and
a zesty finish.

