
Grilled seared tuna with hibiscus flower duo; coconut sauce
and preserve

Yield: 5-6 servings
Time: 1 hour of preparation + 30 minutes cooking and assembly




3 1/2 cups dried hibiscus flower petals 
8 cups of water

2 lbs tuna sliced at 6 ounces and 2″ to 3″ thick 
salt to taste
Black pepper to taste
Lemon zest (half a lemon)
4 tbsp vegetable oil or oil of your choice

1 1/2 cups fresh hibiscus petals (substitute 1 1/2
cups cooked hibiscus petals) 
2 1/2 cups coconut milk
1 cup of water
1 cup red onion
Lemon zest (half a lemon) 
orange zest (half an orange) 
 1 1/2 ounces of lemon juice
1 whole lemongrass stalk
1/2 tbsp salt
1/2 tsp black pepper 
1 tbsp vegetable oil

Cooked hibiscus flower

Tuna

Hibiscus flower coconut sauce

INGREDIENTS

UTENSILS
Medium pot
Medium skillet or cast iron pan 
Cooking spatula
Big spoon
Cooking tongs
Metal baking tray
Microplane or grater
Sharp knife
Cooking table
High-speed blender
Cutting board

SUBSTITUTIONS

Fresh hibiscus
flower

Dried hibiscus
flower

Grouper, red snapper, or scallopsTuna

2 cups fresh hibiscus petals (substitute 2
cups cooked hibiscus petals) 
1/2 cup red onion chopped 
1/2 cup chopped sweet pepper
1 tbsp minced ginger
1 star anise
1/2 cup of white sugar 
1/2 cup white wine
1/2 cup white vinegar
1/2 cup of water
1 tbsp of honey
1 tsp salt

1 cup of peanuts 
1/8 cup corn flour 
1 tsp whole cumin 
1/2 tsp salt 
1/4 tsp ground pepper 
1/2 clove garlic grated
 1 tablespoon of oil with achiote 
1 tbsp chopped coriander or cilantro

Hibiscus flower preserve (preserve included in
event box)

Peanut Crumb 



Wash the dried hibiscus flower in running water until all dirt is removed. 
Place the hibiscus flower and the water in a medium pot. Hydrate for 5 minutes
Bring to a boil, and cook for 10 minutes.
Strain the hibiscus flower, and reserve the water for tea or juice. 
Drain the hibiscus flower well and reserve it for the recipe.

In a glass dish, place the fish on the bottom, and add the oil, salt, and pepper.
Gently handle the fish, marinate the entire fish.
Marinate for 30 minutes in the fridge, preferably 1-2 hours. Before cooking the fish, leave it out of the fridge for 30
minutes.
After marinating, in a pan at medium-high temperature, sear the fish for 1 minute on each side, this will depend on the
type of fish, in this recipe we are using fresh tuna.
For fresh tuna, the optimum temperature is medium rare or even rare.
Let stand before serving.

In a deep frying pan or medium saucepan, place the oil and fry the lemongrass stem and onion at medium-high
temperature until they release their aroma and slightly caramelize.
Incorporate coconut milk and water, and bring to a boil for 2 minutes.
Add the hibiscus flower, lemon, and orange peel, reduce heat to medium-low and cook for 15 minutes.
Turn off the heat and add the lemon juice.
Remove the lemongrass stem and process in a blender, always starting on the lowest speed and gradually increasing
until you have a smooth thick consistency. You can pass it through a sieve to soften it even more.
After the blender, add salt, pepper and lemon zest.
Preserve.

In a deep skillet or medium pot, place all the ingredients except the hibiscus flower. Bring to a boil over high heat and
boil for 4 minutes.
Bring the pan to medium-low temperature and add the hibiscus flower.
Stir the ingredients with a ladle and cook for 15 minutes or until the vinegar evaporates almost completely, and all the
ingredients have been incorporated.
Let it stand for 15 minutes or until it reaches room temperature, and save. It can last 2 months in the fridge inside a
sealed container.
Can be used immediately if desired.

Toast the peanuts, the ground corn and the cumin separately. Let them cool down. 
In a food processor, grind the peanuts until you have some texture but do not make peanut paste. Then add the corn
and grinding. Continue with the cumin, salt, pepper, garlic and oil* with achiote. Stop the machine when you have
achieved the texture that you like the most. 
Add the chopped coriander and stir well. 
Pack in a covered glass jar and refrigerate.

To serve, place 2 tbsps of the hibiscus flower and coconut sauce on the bottom dish of your choice, preferably a bowl
with some depth.
Place the tuna on a cutting board and cut at the center against the grain.
Using a kitchen spatula, put the tuna on top of the coconut sauce and a teaspoon of preserves on each piece of tuna.
Add a sprinkle of peanut crumb on each piece of fish
Serve with steamed rice, grilled green onions, wilted greens, or roasted vegetables.

For the cooked hibiscus flower

For the fish

For the hibiscus flower and coconut sauce

For the hibiscus flower preserve (included in the event box)

For the peanut crumb

To serve

INSTRUCTIONS


