
 
Chef Clayton Arakawa 

Born and raised in the Hawaiian isles, Chef Arakawa’s inspiring and creative dishes are 
continuously praised by toughest of critics including the New York Times, Sunset Magazine, and 
Los Angeles Times. Chef Arakawa has worked with some of the most respected chefs in the 
industry including Marc Balocco at Chez Marc Bistro and Jason Knibb of The Tree Room, 
Sundance Resort prior to Grand Wailea. 

 

Cilantro Crusted Hawaiian Opah 
New potatoes, radishes, roasted corn and kula corn purée, balsamic reduction 

 

Opah, also known as moonfish is considered as a good luck fish by the old-time Hawaiian 
fisherman, who would give it to a friend or family member as a gesture of goodwill. It’s also 
known for its richness and delicate sweetness. In order to enhance the fish’s sweetness we have 
combined it with sweet corn puree and complimented its richness with a contrasting burst of 
flavor with the cilantro crust.  

 

4 Fresh Sweet Corn, kernels removed and set aside (save cobs) 
Corn Puree 

1 Maui Onion 
3 Garlic Cloves, smashed 
1 Spring Basil 
2 cups Chardonnay Wine 
½ cup Cream 
2 ounces Butter 

- In a deep sauté pan sweat onion and garlic cloves and add to cobs 
Preparation 

- Add wine and basil and reduce to ¾. 
- Add enough water to cover cobs. Bring to a boil and reduce to a simmer. Let 

simmer for approximately 1 hour. 
- Strain liquid into a pot, add kernels (fresh not grilled). Bring to a boil and reduce to 

simmer. Simmer until liquid is just below kernels. 
- Add cream and simmer in liquid for 5 minutes. 
- Blend corn mixture with butter then season with salt and pepper. 

 

8 ounces Butter, soften 
Cilantro Crust 

1 Red Bell Pepper, cut into a brounoise 
1 tbs. Cilantro, chopped  
2 tsp. Garlic, chopped 
1 cup Panko 

- Mix all ingredients and season with salt and pepper. 
Preparation 

 

4 ounces Balsamic 
Balsamic Reduction 

- In a sauté pan over low heat, reduce until a syrup consistency 
Preparation 

 

Recipe serves 4 people 
Opah 

4 pieces of 7 oz. Opah filet or medium textured fish 
8 ounces Corn Puree 
6 Red Potatoes, roasted and cut into wedges 
6 Red Radishes, cut into quarters 
2 Whole Corns, grilled and kernels removed (save cobs for puree) 
2 Basil Leaves Chiffanode 
Cilantro Curst 
Balsamic Reduction 

- Preheat oven to 350 degrees. 
Preparation 

- In a sauté pan, over medium high heat, sear the Opah. Season with salt and pepper 
– approximately 2 minutes. 

- Turn over Opah, remove from heat and spread cilantro crust over Opah and place 
into a 350 degree oven for approximately 5 minutes. 

- In a sauté pan over high heat, sauté potatoes, radishes and corn. Add basil after 
sauté is complete and heat turned off. 

First place a portion of the corn puree onto the middle of the plate and spread evenly. 
Continue to layer this dish by placing the sauté potato, radishes and corn and to complete this 
dish place a piece of Opah on top of the potato and drizzle balsamic reduction.  

Plate-It  


