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Recipe provided by

  Serves 12

Chop the conch in a food processor and set aside. In a stock pot sauté the onions, garlic 
and celery in butter. When tender, add thyme, carrots, potatoes, whole Scotch bonnet 
and chayote. Sauté until al dente. Stir in the clam juice and bring to a boil. Reduce to 
a simmer for 15 minutes. Add tomatoes and conch. Remove the Scotch bonnet and 
scrape out the seeds. Chop. Add back into the soup (optional depending on spice 
tolerance) and salt to taste. Garnish each bowl with cilantro, chopped scallion and a 
squeeze of lime.

Caribbean conch chowder

This February, Ortanique’s chef Cindy Hutson is releasing “From the Tip of my 
Tongue,” her first book of recipes aimed at the home cook. This conch chowder 
recipe is featured in the new cookbook and is also a regular item on Ortanique’s 
menu. Cayman’s fresh local conch, available from November to April each year, 
is the star of this recipe. Make use of other local ingredients, like tomatoes and 
Scotch bonnets, for a hearty farm-to-table dish. 

2-3 tablespoons kosher salt
3 pounds conch meat, ground
12 cups clam juice
2 rounded tablespoons herb butter
1 chayote squash, diced
3 cups potato, diced
3 cups vine ripe tomato, diced
1 cup celery, brunoised

1 cup yellow onion, brunoised
1 cup carrot, diced
2 cloves garlic
3 scallions, chopped
1 Scotch bonnet pepper
2 tablespoons fresh thyme
½ cup cilantro, chopped, for garnish
Lime wedges, for garnish

Cindy Hutson’s “From the Tip of my Tongue” will be available for purchase at 
Ortanique in Camana Bay from mid-February. 
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Recipe provided by

  Serves 2-4 as an appetizer

Cut the lionfish into small pieces and place in a food processor. In a bowl, combine the 
coconut milk, fish sauce, curry paste, brown sugar, and spices. Stir and pour over the 
fish. Add all the remaining ingredients and blend to create a thick paste. Take a about a 
golf ball size of the mixture and pat into a small cake. Place on a tray or plate and allow 
to rest in the fridge for 10 minutes.

Heat some oil in a frying pan. Fry the cakes until golden brown, approximately 30-60 
seconds on each side. Serve the cakes immediately with sweet chili sauce, fresh 
coriander and a wedge of lime.

Note, if your fish mix is wet add a little bread crumbs to absorb the moisture. You can 
make the fish paste up to 24 hours in advance storing it in the fridge.

Tukka’s Thai lionfish cakes

Lionfish are a serious threat to Cayman’s marine life. Tukka’s Thai lionfish cakes are 
one of the East End restaurant’s signature dishes and are the perfect way to cook up 
this invasive species. The best way to purchase lionfish is from Cayman’s fishermen 
or direct from divers after a cull. Just make sure to prepare the fish with care by first 
removing the poisonous spines. 

½ pound freshly cleaned lionfish meat 
2 Kaffir lime leaves, snipped into thin strips, or cut julienne
1 ½ tablespoons coconut milk
1 tablespoon fish sauce
¼ tablespoon Thai red curry paste
¼ tablespoon brown sugar
2 green onions, sliced fine
¼ tablespoon of grated ginger and minced garlic
A good pinch of dried chili, ground cumin, ground coriander
Vegetable or soy oil for high temperature frying
Lime wedges, sweet chili sauce, and fresh coriander for serving
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Recipe provided by

  Serves 1

Place the yolks in a mixing bowl with the Dijon mustard and slightly whisk in the salt. Gently pour in the 
vegetable oil while whisking until firm and it has reached a mayonnaise consistency. Add the sweet chili 
and mango puree and stir until well blended. 

Sift together the dry ingredients and set aside. Combine wet ingredients in a medium-sized bowl. Add dry 
ingredients all at once to egg-water mixture and stir briefly, just enough to combine the mixture. Note 
that the batter will be lumpy. Do not over mix. 

In a hot frying pan, heat the flour tortilla on both sides until small bubbles start to form and then place on 
a flat plate. Dip the lobster chunks in the batter and fry until golden and crispy. Drizzle some of the sweet 
chili mango sauce on the tortillas. Add the cucumber, avocado, mint, cilantro and Thai basil. Place the 
lobster over the herbs and top with the green onions. Finish with the remaining sweet chili mango sauce, 
sliced radish and jalapeno.

Tempura lobster tacos  
with sweet chili mango sauce

Make good use of Cayman’s lobster season with this quick and easy recipe.

3 ounces lobster tail meat, cut in chunks

Sweet chili mango sauce

Tempura batter

Taco filling

2 egg yolks
½ teaspoon Dijon mustard

1 cup vegetable oil
1 pinch salt

1 teaspoon sweet chili sauce
3 tablespoons mango puree

1½ cups flour
1 teaspoon salt

1 cup club soda
½ cup ice water

1 egg beaten
2 cups vegetable oil, for frying

¼ cucumber, cut in sticks
½ avocado, cut in 4 lengthwise
6 fresh leaves of each, cilantro, mint, basil 
1 green onion, julienned

1 red radish, thinly sliced
2 flour tortillas
1 fresh jalapeno, thinly sliced 
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Recipe provided by

  Serves 4

Clean the lobster, reserving the tail meat in the shell. In a medium sized pot, fill and season the water with 
salt. Once the water is boiling drop in the lobster tail and cook for 4-6 minutes, depending on the size of the 
tail. The meat should still remain soft and not be rubbery. Once the lobster is cooked, shock in iced water 
until completely cooled. Remove the lobster meat from the shell. Using scissors will help to keep the tail in 
one piece. Refrigerate until needed.  

Using a food processor, place the burrata and cream together and pulse until the mixture is smooth. Season 
with a little lemon juice and salt to taste, put into a disposable piping bag and refrigerate until needed. 

In a small pan combine the honey and balsamic vinegar, and reduce to a syrup consistence. Set aside to cool. 

Place a small pot with seasoned water on the stove and bring to a boil. Add half of the basil leaves (picked off 
the stem) into the water. Quickly pull out of the pot and shock in iced water to cool completely. Remove any 
excess water from the basil by squeezing it in a kitchen towel, and then roughly chop the leaves. Place into a 
blender and blend the basil with approximately 3 tablespoons of oil. Once blended strain oil through a coffee 
filter or fine mesh strainer, and season with salt. 

Plating
Slice the heirloom tomatoes in half and toss with olive oil, salt and pepper. Cut the lobster meat into 
medallions and place into a small bowl. Season with lemon zest, lemon juice, olive oil, salt and pepper. 
Finally, arrange the burrata, lobster and tomatoes around the plates. Garnish with fresh basil, oil and 
balsamic reduction. 

Aragosta Caribbean lobster 
burrata salad

Cayman’s lobster season runs until the end of February. Lobster has a sweet and succulent meat 
that pairs perfectly with the creamy burrata, an Italian cheese made from mozzarella and cream. 

1, 3-ounce portion fresh buffalo burrata
¼ cup heavy whipping cream
2 lemons, zest and juice
¼ cup extra virgin olive oil
1 small Caribbean lobster

¼ cup balsamic vinegar
1 pint baby heirloom tomatoes
1 teaspoon honey
2 bunches fresh basil
Sea salt and fresh black pepper for seasoning
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Recipe provided by

  Serves 4

Preheat oven to 400 F. Season the duck breasts with sea salt and pepper. Place duck in a cold pan, 
preferably one which can be placed in the oven, skin side down on medium low heat. This allows the fats 
to render slowly so as the skin becomes crispy. If you cook too fast at this stage the duck will be chewy. 
This will take about 12-15 minutes depending on the size of the duck breasts. 

Once the skin is golden brown place it in the oven for 5 minutes, and then flip the breast, so the skin side 
is up. Depending on how you like your duck cooked will depend on how much longer you need to cook it. 
At the Bistro we serve it medium rare, and it takes 5 more minutes. Once the duck is out of the oven let 
the meat rest for about 5-7 minutes before serving.

Melt the butter in a pan. Once butter is melted toss parsnips in pan until coated. Season with salt and 
pepper. Place parsnips in oven and roast until tender with a fork. Toss parsnips with chopped parsley.

Mix all the ingredients in a pot. Cook over medium heat until sauce reduces by almost half. Melt the 
butter into the sauce, a few cubes at a time. Strain the sauce through a fine sieve and set aside, ready 
for plating.

Duck a l’orange
Duck a l’orange is a classic French dish consisting of roasted duck served with an aromatic 
orange sauce. The sauce can be made ahead of time, making planning this dish effortless.

Roasted duck breasts

Roasted parsnips

Orange sauce

4 duck breasts
4 medium parsnips
3 cups orange sauce (recipe below)

12 orange slices
Salt and pepper

2 ounces butter
4 parsnips, cut into ½ inch rondelles 

1 tablespoon chopped parsley
Salt and pepper

4 cups orange juice
2 cups duck or chicken stock 
½ cup Champagne vinegar
1 shallot, sliced

1 orange, zested
1/2 cup sugar
2 bay leaves
2 ounces cold butter, cubed

2015 flavacayman.com  | 11



Recipe provided by

  Serves 4 as an appetizer

In a bowl, add all of the ingredients except the olive oil and Key lime wedges. Once combined, 
stir in 2 tablespoons of the olive oil. Cover with plastic wrap and refrigerate for 15 minutes.

Once cooled, stir in the remaining tablespoon of olive oil and season with the sea salt and 
pepper. Taste and adjust seasoning if needed. Transfer the ceviche to a bowl or half coconut, 
garnish with cilantro leaves and serve with the Key lime wedges. 

Tuna poisson cru

Poisson Cru is a French Polynesian version of tuna ceviche. Translated literally it 
means “raw fish,” but don’t let this put you off. Poisson cru is packed with flavor and 
is easy to make up at home. Chunks of fresh fish, typically tuna, are marinated in the 
juices of key ingredients, including limes, which “cook” the fish. This recipe is easy to 
adapt to personal tastes, including adjusting the heat by adding more or less Siracha 
chili sauce. 

1 cup unsweetened coconut milk
½ cup fresh Key lime juice
1 tablespoon Key lime zest
1 small red onion, finely minced
1 cucumber, peeled, seeded, and diced small 
2 small red Thai chilies, thinly sliced
1 teaspoon Siracha chili sauce (add more if you want it spicier)
1 teaspoon rice wine vinegar
2 teaspoons ginger, peeled and grated
4 teaspoons scallions, thinly sliced
3 tablespoons cilantro stems and leaves, minced, plus whole leaves for garnish
1 pound sashimi-grade fresh yellowfin tuna, cut into ½ -inch cubes
3 tablespoons extra-virgin olive oil
Key lime wedges, for serving
Sea salt and fresh ground black pepper for seasoning
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Recipe provided by

  Serves 4

Corn sauce
Sauté 1 tablespoon each diced shallot and garlic, with corn, carrots, onion and potatoes in 
vegetable oil until crisp and tender. Add cream and bring to simmer. Allow to reduce and thicken. 
Combine the corn starch with ice water, then add to the cream. This will thicken the sauce 
further. Season with salt and pepper to taste. Reduce heat and reserve.

Sweet potato hash
Blanch or steam the diced sweet potato. Add a small amount of vegetable oil to heated sauté pan.

Add 1 tablespoon each diced shallot and garlic, reduce heat, add thyme leaves and ground black 
pepper.

Deglaze with white wine and sauté. Add a tablespoon of butter and continue to sauté until butter 
melts and coats the sweet potato dices. Remove from heat and reserve. 

Scallops
Season the scallops. Add vegetable oil to heated sauté pan. Place scallops in the pan, searing 
until caramelized. Turn the scallops over, sear other side. About 3 minutes per side.

Pan seared diver scallops

Rum Point restaurant uses “diver scallops,” which are scallops that have been hand 
retrieved by scuba divers. Served fresh, the scallops are never frozen, nor packed in 
liquids or chemicals. For this recipe, use fresh scallops if possible. Frozen scallops 
generally do not respond well to searing and do not caramelize as well. 

12 diver scallops (3 per person)
2 cups peeled, diced sweet potato
1 cup fresh sweet corn
½ cup each of diced carrot, potato, onion
12 small broccoli florets
½ cup heavy cream
2 slices Applewood smoked bacon,  
    cooked and crumbled

1 cup ice water
2 tablespoons corn starch
2 tablespoons each, shallot and garlic,  
   finely diced 
1 tablespoon unsalted butter
Vegetable oil for cooking
Salt and pepper
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Recipe provided by

  Serves 1

Blend eggs and milk and season with salt and pepper. In a separate bowl add the flour and season with 
salt and pepper. In a third bowl add the bread crumbs and season with salt and pepper. Dredge the fish 
pieces in the flour then the egg mix followed by the breadcrumbs and repeat.

Heat the oil in a frying pan to medium heat, then fry the fish until golden brown, about 2 minutes on each 
side. Remove from the heat and place on plate lined with paper towel. Season with salt and pepper.  

Sauté the onions, peppers, carrots, and garlic. Add a small portion of the Scotch bonnet and, once soft, 
add vinegar and bring to a boil. Turn off the burner. Adjust the spice by adding more of the Scotch bonnet. 

Mix the mayonnaise, relish, chopped capers, and lemon juice in a bowl. Season with salt and pepper 
and refrigerate.

Crispy triggerfish

These crispy trigger fish filets are so good you’re bound to want seconds. Adjust the heat 
of the escovitch sauce by adding more, or less, of the Scotch bonnet peppers. Pair with the 
creamy tartar sauce for a divine dish.

4 trigger filets cut into 4 ounce pieces
3 eggs
1 cup milk

1cup flour
1 cup breadcrumbs
Salt and pepper for seasoning

Escovitch

Tartar sauce

1 onion, sliced into thin strips
1 carrot, sliced
1 red pepper, sliced
1 Scotch bonnet, thinly sliced

16 ounces vinegar
2 teaspoon salt
2 cloves garlic

4 ounces mayonnaise
1 ounce relish
1 tablespoon capers

1 tablespoon lemon juice 
Salt and pepper
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