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Forever Oceans raises their Kanpachi (Amberjack) in the open ocean resulting in a fish with a higher nutritional 
value in Omega 3s than wild caught salmon or tuna. The beautiful, sashimi grade fish have no contamination, 
no hormones or preventative antibiotics. The fish has a buttery flavor and holds up well to almost any prep 
method such as broiling, baking, grilling, pan frying, and smoking.

Forever Oceans hosted a competition allowing students at the CIA’s (Culinary Institute of America) U.S.
campuses to submit a 60-second video describing how they would prepare a Kanpachi (Amberjack) for a 
restaurant meal. Judges selected eight finalists from the three campuses to square off in the Kahala Klash 
cook-off at the New York campus on November 7. They competed in front of five celebrity chefs and journalists 
for the opportunity to win scholarships and cook with Kanpachi (Amberjack)

To watch the Kahala Klash scan this code.
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Video Bio
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Tri-cultural Ceviche
Recipe by:

Maximiliano Righimal
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LECHE DE TIGRE:
1/2 cucumber, peeled
5 limes, juice of
2 oz of yuzu
1.5 oz white soy sauce
3 oz fish sauce
1 inch piece of fresh ginger, peeled
1 habanero
Salt
Pepper
1 Serrano chili
½ bunch of cilantro

FISH BRINE: 
50 g salt
50 g sugar
1 pint cold water
1 piece kombu
1 1/2 lbs Forever OceansTM Kanpachi 
(Amberjack) Fillets (skinless)

PICO DE GALLO:  
1 avocado, small cubed
½ white onion, cut into thin strips
1 red jalapeño, small dice
1 green jalapeño, small dice
1/2 cucumber, peeled and small diced
5 limes, juice of
2 oz. yuzu
1.5 oz. white soy sauce
White corn (dried whole-kernel corn)
Vegetable oil for frying
Chile guajillo powder
Salt and pepper to taste

TO SERVE:  
Borage flowers
Cilantro flowers 
Cilantro oil

LECHE DE TIGRE:
Blend cucumber (peeled), lime juice, yuzu, white soy sauce, fish sauce, ginger 
and habanero. Season with salt and pepper. Then rough chop the serrano chili 
and cilantro and place into a blender. Blend until smooth. Pour everything into 
a bowl, cover and place in the refrigerator and strain when you are ready to 
serve.

FISH BRINE: 
In a medium size bowl combine salt, sugar, and cold water, then add kombu. 
Let the algae infuse. Cut Forever Oceans Kanpachi (Amberjack) fillets into 
medium size cubes and place in the brine for 1 hour, strain off the brine when 
ready to use.

PICO DE GALLO: 
Combine avocado, onion, cucumber and jalapenos in a bowl. Mix with white 
soy sauce, yuzu, lime juice and season with salt and pepper if needed. 
In a separate container, carefully deep-fry the corn until crispy and toss in 
guajillo powder and salt. 

TO SERVE: 
Create a circle with pieces of the diced Forever Oceans Kanpachi (Amberjack). 
Spoon the Pico de Gallo mixture over the Kanpachi (Amberjack). Garnish with 
borage and cilantro flowers. Pour Leche de Tigre around the ring of fish and 
finish with dots of cilantro oil.

INGREDIENTS: DIRECTIONS:

SERVES: 4
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FOREVER OCEANS

Winner!

My name is Max, I was born and raised in Mexico City. My passion of cooking was born from trying new ingredients and  
discovering unique flavors. I have lived and worked in kitchens in Argentina, Mexico, United Kingdom and currently the US.  
I love getting to know new cultures from the culinary perspective and understanding the traditions behind them.
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2 green chilies, slit

6 medium sized Kashmiri red chilies,

divided, cut in half lengthwise

3 roasted star anise seeds

Water – how much for covering + 2 cups 

for sauce, divided

16 oz Forever Oceans Kanpachi  

(Amberjack) fillets, cut into cubes

1 teaspoon Ginger-Garlic Paste

1 tablespoon turmeric powder

1 teaspoon red chili powder

½ teaspoon Salt

2 tablespoons oil

¼ cup grated fresh coconut

½ cup chopped red onions

2 garlic cloves

1 teaspoon roasted cumin seeds

1 teaspoon roasted fennel seeds

400 ml coconut milk

1 teaspoon dried mango powder

1 tablespoon tamarind paste

Salt to season

1 tablespoon Full Fat Organic Ghee

4 Curry Leaves

Place the chilies and star anise into a small bowl and barely cover with cold 
water. Set aside.

Place the cubed Forever Oceans Kanpachi (Amberjack) into a medium size 
bowl with the ginger garlic paste, turmeric, red chili powder and salt. Take a 
medium size frying pan, place over a high heat on the stove and add the oil. 
When hot, add the Forever Oceans Kanpachi (Amberjack) cubes and sear for 2 
minutes. Remove from the pan.

Add the grated coconut, chopped onions, garlic, cumin seeds, fennel and  
turmeric powder to a blender. Then add the green chilies and 4 of the red  
chilies, star anise seeds along with the water, blend until you achieve a  
smooth paste. 

Take a medium size saucepan, add the paste along with 2 cups of water. Place 
the pan on the stove over a medium heat to cook through and thicken, approx. 
15 to 20 minutes.

When the sauce has thickened, strain the sauce through a sieve into a clean 
saucepan. Add the coconut milk, mango powder, tamarind and season with 
salt, continue to cook for 15 minutes. Then add the cubes Forever Oceans 
Kanpachi (Amberjack) and cook for 12 to 14 minutes or until cooked.

Take a small frying pan, place over a medium to high heat on the stove, add 
the ghee, then add the curry leaves and the remaining 2 Kashmiri chilies, cook 
until blistered then remove from the pan.

TO SERVE: 
Spoon the Forever Oceans  Kanpachi (Amberjack) curry onto plates, garnish 
with the curry leaves and chilies. 

INGREDIENTS: DIRECTIONS:

SERVES: 4
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Coastal Goan Forever OceansTM Kanpachi 
(Amberjack) Curry

Recipe by:
Mehak Rawal

I am Mehak Rawal and I a student at The Culinary Institute of America pursuing Bachelors in Applied Food Studies with Baking 
and Pastry as my core!

I know at first, it is surprising to see that a baking and pastry student participating in a culinary competition, but what motivated 
me to be a part of this prestigious cook-off was my love and passion for cooking Indian curries. The moment I read that we had 
to create a recipe featuring the gorgeous Forever Oceans Kanpachi (Amberjack), I knew it would be one of my favorite curries, 
the Goan Fish Curry!

I have grown up eating this food and whenever I cook it, I make it with spices and a lot of LOVE! Its all about the heart! 

I am honored to be part of this Board and I look forward to connecting dots and becoming the Chef I have always dreamed of 
becoming! 

FOREVER OCEANS

2nd Place
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3 lb Forever Oceans Kanpachi  
(Amberjack) fillets
Salt and Pepper to season
4 large banana leaves
cilantro or nasturtium for garnish
PIBIL SAUCE: 
6 oz achiote paste
2 tablespoons fresh oregano leaves
2 garlic cloves, crushed
2 Fresno peppers, roughly chopped
1 orange, juice of
½ pineapple, skin removed, flesh cut  
   into dice 
1 tomato, roughly chopped 
1 white onion, peeled and roughly  
   chopped 
1 tablespoon white vinegar
1 tablespoon habanero sauce 
1 tablespoon paprika 
1 tablespoon coriander 
1 teaspoon cumin
FRUIT SALSA: 
½ pineapple, cut into rings 
½ yellow bell pepper, cut in half
small bunch cilantro chopped
1 Fresno peppers, cut in half, remove   
   seeds
1 lime, juice of
¼ red onion, peeled, cut into small dice
COCONUT CORIANDER RICE:
2 cups jasmine rice
1 ½ cups coconut milk
1 ½ cups fish stock or water
1 tablespoon freshly cracked coriander
1 small onion, peeled and diced
1 stick celery, diced 
1 parsnip, diced
GARNISH: 
1 plantain
1 tablespoon oil
1/3 cup roasted pumpkin seeds
Tajin seasoning 

  

SAUCE:
Place all the ingredients into a blender, blend until smooth. Place the Forever 
Oceans Kanpachi (Amberjack) fillets into a small tray, season with salt and 
pepper, then pour over ½ cup of the sauce to marinade the fish. Pour the re-
maining sauce into a saucepan and simmer for 25 minutes, then strain.

FRUIT SALSA:
Turn the broiler to high and grill the pineapple and yellow pepper until lightly 
blackened. Cool and dice mixing all the ingredients adjusting flavor as desired 
with salt and lime juice. – doesn’t make sense.

RICE: 
Rinse rice under cold running water for 1 minute. Add the rice and all the other 
ingredients to a small saucepan. Place on the stove to boil, then turn down to a 
simmer, cook for 15 to 20 minutes or until all the liquid has been absorbed. 

GARNISH: 
Preheat the oven to 350F, slice the plantain into thin strips, coat in oil, place on 
a tray and roast until crisp approx. 25 to 20 minutes. Remove the tray from the 
oven, scatter over the pumpkin seeds and dust with tajin.

FISH:  
Remove Forever Oceans Kanpachi (Amberjack) from the marinade and place 
on a hot griddle pan to form grill marks. Then transfer the fillets to banana 
leaves covering with sauce and wrapping tightly. (use toothpicks to help hold it 
closed) finish in an oven set to 350F for 6 to 8 minutes. 

TO SERVE: 
Place the banana leaf package on a plate, slightly opening the leaf and serve 
with the rice and salsa. Garnish with cilantro or nasturtium and a little extra 
sauce.

INGREDIENTS: DIRECTIONS:

SERVES: 4
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Forever OceansTM Kanpachi (Amberjack) Pibil
Recipe by:

Colin Shillingburg 

Colin Shillingburg grew up in Colorado, has lived across the United States, and has traveled extensively. He attributes his early 
curiosity and passion for the many cuisines he has experienced throughout his lifetime. Colin earned a Bachelor of Science in 
Health Science at Boise State University and is currently earning his second bachelor’s degree in Culinary Arts at the Culinary 
Institute of America. His style combines dicerse flavors and healthy ingredients. His passion for food brings more than just a 
meal to the table; it brings multisensory, meaningful experiences to everyone around him.

FOREVER OCEANS

3rd Place
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SERVES: 4
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SALSA:

3 Roma tomatoes

1 white onion

2 jalapenos, seeds removed

Salt and pepper to season

1 teaspoon Knorr chicken bullion

2 tablespoons Oil

CURTIDO:

1 green cabbage head

1 purple onion

1 carrot

1 can of pickled jalapenos

½ cup White vinegar

Salt and pepper to season

1 teaspoon Oregano

TACO:

1 ½ cups Maseca Instant Yellow Masa 

Corn Flour

1 teaspoon salt

1 ½ cups of hot water + ½ cup cold  

   water

4 x 6 oz Forever Oceans  Kanpachi 

(Amberjack) fillets

Salt and pepper to season

1 cup all-purpose flour

TO SERVE:

Small bunch Cilantro

INGREDIENTS:

SALSA:
Place Roma tomatoes, white onion and jalapeno in a saucepan of water over 
medium-high heat and bring to a boil. Meanwhile in another saucepan, heat up 
about 1 quart of water for tortillas and Curtido. 

Once boiled, transfer the tomatoes, onion and jalapenos to a blender. Reserve 
water it was boiled in. Blend and add water until desired consistency. Season 
with salt, pepper and Knorr Chicken Bullion to taste. After blended thoroughly, 
add salsa back into the saucepan, add some cooking oil and simmer for 3 to 5 
minutes.

CURTIDO: 
Thinly slice cabbage, purple onion, 1 carrot and 2 pickled jalapenos. In a bowl, 
place the cabbage and pour hot water over it and let sit for 1 minute. Drain and 
use a cheesecloth to squeeze out as much water as possible. Once drained, 
place in a bowl with onions, carrots and jalapenos then pour in the white  
vinegar. Combine and add in salt, pepper and oregano to taste. Set in the 
fridge to cool.  

TACO: 
In a large mixing bowl, add the Maseca Instant Yellow Masa Corn Flour and salt. 
Add 1½ cups of hot water and mix until combined. Mixture should be very dry. 
Add cold water in small increments until soft dough forms. Let rest in a bowl 
covered with a damp towel.

Take Forever Oceans Kanpachi (Amberjack) fillets and cut them into 4 to 6 
even pieces. Season salt and pepper then coat with flour. 

Using a tortilla press, place a small ball of dough on the press and make a 
tortilla. Cook tortilla on a nonstick griddle for 15 to 20 seconds then flip and 
cook for 1 to 2 minutes, flip one last time and let puff up and cook for 15 to 25 
seconds. 

Take the pieces fish and fry in a frying pan on the stove until cooked for 3 to 4 
minutes, until golden. 

TO SERVE: 
Once tortillas and fish are cooked, assemble each taco. Place a tortilla and fill 
with 2 pieces of fried Forever Oceans Kanpachi (Amberjack), top with salsa, 
Curtido and some cilantro. 

DIRECTIONS:

Forever OceansTM Kanpachi (Amberjack) 
Fish Tacos

Recipe by:
Nadia Gonzalez  

Nadia L. Gonzalez is currently a first-year Baking & Pastry student at the Culinary Institute of America in San Antonio, Texas. 
She found her love for the pastry arts at a young age and chose to pursue it during the pandemic after realizing it truly is what 
she wants to do in life. She hopes to open up her own bakery back in her hometown of Brownsville, Texas sometime in the future. 
Gonzalez participated and was 1 of the 8 finalists for the Forever Oceans Cook-Off Scholarship Competition, where she won the 
People’s Choice Award thanks to all the support from her family and friends. She is truly grateful for all the opportunities that 
Forever Oceans has given her and is ecstatic to be working with them as part of their new student lead  
culinary board. 

FOREVER OCEANS

Peoples Choice
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MOCHI TEMPURA:
1 teaspoon Shio Koji
4 teaspoons sweet miso
1 teaspoon sake
1 teaspoon sugar
4 x 6 oz Forever Oceans Kanpachi 
(Amberjack) fillet pieces

CITRUS KOSHO NOODLES:
Citrus - zest of each 1 lemon, 1 lime,  
  1 grapefruit
½ jalapeño, finely grated
2 slices preserved lemon, minced
2 teaspoons sugar
6 tablespoons soy sauce
2-4 tablespoons rice vinegar
1 teaspoon sesame oil
½ lemon, juice of
½ package sweet potato noodles, 
broken in half
2 cups baby Bok Choy, thinly sliced
½ cup dried shiitake mushrooms, thinly 
sliced
3 garlic cloves, minced
½ cup carrots, shredded
1 small Daikon
Salt
1 tablespoon neutral oil
TEMPURA BATTER:
1 egg
¾ cup iced water
1 cup all-purpose flour (low gluten)
1 cup corn starch
2 cups shredded Kiri Mochi
Sesame oil for frying
APPLE TENTSUYU:
1 green apple, grated
1 daikon, peeled and grated
Kombu Tentsuyu (or light soy sauce)
Salt
APPLE TENTSUYU:
Togarashi
Sesame seeds
2 stalks green onions, thinly sliced
Shiso leaf, thinly sliced

 

MOCHI TEMPURA
Mix Koji, miso, sake and sugar. Spread over Forever Oceans Kanpachi  
(Amberjack) fillets and marinate 6 to 12 hours.

CITRUS KOSHO NOODLES: 
Zest citrus and grate jalapeño into a bowl. Add minced preserved lemon peels, 
sugar, soy sauce, rice vinegar, sesame oil. Season with lemon juice and  
additional salt or soy sauce.

Place a large saucepan on the stove, fill half with water, and bring to a boil. 
Break noodles in half if they are too long. Add noodles to boiling water and 
cook for 7-8 minutes until al-dente. Strain and rinse with cold water.

Thinly slice Bok Choy and shiitake. Mince garlic cloves and shred carrots. Grate 
daikon and lightly salt. Let daikon rest in a small bowl. Squeeze out moisture.

Heat wok and add 1 tablespoon of oil. Sauté vegetables and garlic. Add  
noodles to wok when vegetables have become transparent. Add sauce and 
sauté until noodles are coated. Cover with foil and place in a warm oven. 

TEMPURA BATTER: 
Heat deep fryer to 350F. Meanwhile, prepare the tempura batter. Whisk egg 
into the iced water. Slowly pour the egg mixture into the flour. Mix the batter 
but do not over mix. Keep the batter cold.

Cut Forever Oceans Kanpachi (Amberjack) fillets into 1 inch thick slices. Dip 
Kanpachi (Amberjack) pieces in cornstarch. Dip coated fish into tempura bat-
ter. Roll battered fish in shredded mochi.

Fry fish until fish floats to surface, about 1 to 2 minutes. Keep cooked fish warm 
and continue to fry the remaining pieces.

APPLE TENTSUYU: 
Grate green apple and mix with grated daikon. Place in a dish and pour Kombu 
Tentsuyu sauce over. Plate fish and noodles and serve with apple Tentsuyu 
sauce. 

TO SERVE:
Sprinkle fish with togarashi. Sprinkle noodles with sesame seeds and thinly 
sliced green onions. Garnish Tentsuyu sauce with Shiso leaves.

INGREDIENTS: DIRECTIONS:

SERVES: 4
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Forever OceansTM Kanpachi (Amberjack) Mochi 
Tempura with Apple Tentsuyu and Citrus Kosho Noodles

Recipe by:
Helen Zhao  

My name is Helen Zhao and I currently claim Alaska as my home state. I have a passion for nature. I often spend hours 
wandering outside taking in the sights, smells, and sounds around me. My time in Alaska has allowed me to fully embrace 
my inner explorer. One of my most vivid memories connecting food with nature is one where I debated with myself what dish 
most captured the definition of fall. I concluded it was mitarashi dango. I felt this dish fully captured the colors of the  
season’s foliage with its amber colored glaze and perfectly browned rice balls. The light char on the rice balls reflected the 
light smokiness that lingered in the autumnal air as houses lit their wood burning stoves. The sweet and salty taste with 
caramel undertones satisfied my craving for something sweet but savory. While in Alaska, I learnt to hunt, fish, and forage. 
This subsistence lifestyle has increased my respect for the environment around me. I strive to use sustainable and ethically 
sourced ingredients that I believe would best highlight each component of my dish. I plan to continue honing my culinary 
skills and one day travel to different countries to experience how their environment is reflected in their cuisine.
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Reverse Engineered Forever OceansTM 
Kanpachi (Amberjack) 3 ways

Recipe by: Justin Kramer 

MACADAMIA CRUST:
2 cups roasted / salted Macadamia nuts
½ cup Panko breadcrumbs
Salt & Pepper
½ cup coconut milk
½ lime, juice of 
1x 12 oz Forever Oceans Kanpachi 
(Amberjack) Fish Fillets, skin removed

SAUCE:
1 teaspoon ginger
1 tablespoon honey
1 teaspoon chili paste
6 oz coconut cream
1 teaspoon lime zest
Lime juice (to taste)

MACADAMIA CRUST:
Preheat the oven to 450F. Place the macadamia nuts in a food processor and 
blend until they resemble breadcrumbs. Combine nuts with panko and season 
with salt and pepper in a shallow tray dish. Whisk together coconut milk and 
lime juice in another tray. Cut Forever Oceans Kanpachi (Amberjack) fish fillets 
into thin pieces that resemble a smaller Taiyaki mold. Dip fish fillets in coconut 
mixture, coating both sides. Dredge fillets through macadamia mixture, 
pressing the breadcrumb mixture into the fish to ensure it sticks. Transfer fillets 
to a sheet pan lined with parchment and bake for 8-10 minutes, until white and 
flakey inside. Then transfer to Taiyaki mold to finish the presentation.

SAUCE:
Combine the ingredients together and warm in a small saucepan.

INGREDIENTS: DIRECTIONS:
SERVES: 4

1st Way  Macadamia Crusted Forever Oceans Kanpachi (Amberjack) Taiyaki

¼ cup + 2 teaspoons soy sauce, divided
¼ cup honey
1 tablespoon + ½ teaspoon, freshly  
   grated ginger, divided
1 clove garlic, minced
1 tablespoon olive oil
1x 12 oz Forever Oceans Kanpachi 
(Amberjack) Fish Fillets, skin removed
1 mango, flesh cut into small cubes
1 small minced jalapeno
1 small minced red bell pepper
¼ cup fine minced red onion
¼ cup cilantro, chopped
Zest and juice of ½ lime
Pinch of sugar

Combine ¼ cup soy sauce, honey, 1 TBSP ginger, garlic, and olive oil in a bowl 
and blend until smooth. Marinate Forever Oceans Kanpachi (Amberjack) for 
at least 20 minutes. While marinating, toss mango, 2 tsp soy sauce, jalapeno, 
bell pepper, red onion, ½ tsp ginger, cilantro, lime zest and juice, and sugar in a 
large bowl to combine.

Cut marinated fish into thin pieces that resemble the shape of Taiyaki mold. 
Heat oil in a large skillet over medium high heat. Once hot, place fish into the 
hot skillet and sear for 2 minutes on each side. Pour remaining marinade 
into the skillet and boil hard for 30 seconds, until it has thickened. Place in a 
bowl and toss with mango salsa. Then transfer to Taiyaki mold to finish the 
presentation.

INGREDIENTS: DIRECTIONS:
SERVES: 4

3rd Way  Seared Honey Soy Forever Oceans Kanpachi (Amberjack)  
                 w/ mango jalapeno salsa

2 tablespoons unsalted butter
1 ½ tablespoons Dijon Mustard
Zest of 2 Lemons
Salt & pepper
2 tablespoons Olive oil
5 cups spinach
4 cloves garlic, minced
½ teaspoon dried thyme
1 ½ grated parmesan
4 Pineapple rings, grilled, thinly sliced
1 tablespoon sugar
2 Sheets frozen puff pastry, thawed in 
the refrigerator.
4 x 3 oz Forever Oceans Kanpachi 
(Amberjack) fillets, skin removed
1 Egg whisked

Preheat the oven to 400F. Melt butter in a small saucepan. Stir in Dijon, lemon 
zest, season with salt and pepper. Set aside.

Heat oil in a large, nonstick skillet and cook the spinach until wilted. Stir in 
garlic, thyme, season with salt and pepper, add the parmesan. Remove from 
heat and allow it to cool. Place pineapple rings on a tray, sprinkle with sugar, 
place in the oven and cook for 10 minutes.

Place puff pastry on lightly floured surface and roll into 12” x 14” rectangles 
and cut each sheet into 4 smaller rectangles 3” x 3.5”. Remove Forever Oceans 
Kanpachi (Amberjack) fillets from the refrigerator and brush tops with butter 
mixture. Place each fillet, butter side down, in the center of each piece of puff 
pastry. Place grilled pineapple rings on each fillet and top with cooked spinach. 

Fold one side of puff pastry over top of fillet so it partially covers it and brush 
top of flap with egg wash. Fold next side over egg washed flap, adhering 
them with the egg wash. Repeat until all 4 sides are folded over on each fillet. 
Carefully flip the fillets over and place on a parchment lined baking sheet. 
Brush each wellington with egg wash and then, with a sharp knife, score each 
with a fish pattern. Bake each wellington for 20-25 minutes, until golden brown.

INGREDIENTS: DIRECTIONS:
SERVES: 4

2nd Way  Forever Oceans Kanpachi (Amberjack) Wellington

Originally from Washington, D.C. where I worked in politics and law, I shifted careers and moved to San Antonio, TX to pursue 
a degree in culinary arts, specializing in baking and pastry arts. Since moving, I’ve worked in multiple positions in the industry 
including lead baker for the largest bakery in Texas, pastry chef for a local bakery, and currently, as the head pastry chef for a 
new set of restaurants in San Antonio. My love for culinary arts has been something I’ve nurtured myself since I was a kid, but 
ultimately I made the decision that I wanted to go to law school and moved to D.C. It wasn’t until the pandemic locked us all 
inside for months and I had plenty of time at home that I realized my passion and what I wanted to do was baking and pastry. 
All of my free time I was testing recipes and teaching myself new skills and it became apparent that was where my heart was, 
and I haven’t looked back since.
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SHRIMP STOCK:
1 lb shrimp shells and heads
4 cups coarsely chopped white onions
14 cups of water- verify amount
1 ½ cups coarsely chopped parsley 
(stems included)
3 cups coarsely chopped carrots
3 cups of celery roughly chopped 
6 garlic cloves, minced
4 bay leaves
1 teaspoon black peppercorn
1 teaspoon dried thyme
1 ½ lemons halved 

ETOUFFEE:
½ lb of unsalted butter 
1 cup of flour 
1 ½ white onions, peeled and diced  
1 stalk of celery, diced 
3 Roma tomatoes, roughly chopped 
2 green bell peppers, roughly chopped
½ head of garlic, peeled and minced
1 ½ Andouille sausages 
Tabasco sauce

COUSCOUS:
1 teaspoon saffron 
3 cups boiling water
1 ½ cups West African couscous 
1 pack of Louisiana crawfish tails
1 stick celery
1 tablespoon flour
1 whole leeks

FISH:
4 x 6 oz Forever Oceans Kanpachi 
(Amberjack) fillets (skinless)
Salt & Pepper to season
Cayenne pepper
2 tablespoons oil

SHRIMP STOCK:
Brown shrimp shells and heads in a large sauté pan with onions over a medium 
heat on the stove. Pour water into a large saucepan and bring to a boil. Add 
the shrimp heads and onions, along with the remaining ingredients and bring 
to a low simmer, then cook for 45 minutes. 

ETOUFFEE:
Take a large saucepan and place over a medium heat on the stove. Add 
the butter, melt then stir in the flour, cook until the mixture turns dark brown 
without burning. Then add diced onion, celery, tomato, bell pepper, garlic and 
stir into the brown mixture (brown roux). Then add 10 fl oz of shrimp stock to 
the pan and stir until smooth, taste and season, then allow to simmer. 

Cut Andouille sausage into small dice and add to the pan, season with a few 
splashes of Tabasco sauce.

COUSCOUS:
Take a large bowl, add the saffron then pour over the boiling water, stir in the 
couscous, then wrap with plastic wrap and leave for 10 minutes. 
Remove plastic wrap and stir, then add diced crawfish tails. Lightly flour strips 
of celery and leeks, shallow fry, then add to the couscous.

FISH:
Season the Kanpachi (Amberjack) fillets with salt and pepper, place in a large 
frying pan over a medium heat with oil. When hot, carefully add the fillets, cook 
for 3 minutes, then turn over and cook for a further 3 to 4 minutes until cooked 
through.

TO SERVE:
Place equal amounts of couscous in the center of four bowls, surround with 
etouffee, then place a Forever Oceans Kanpachi (Amberjack) fillet on top of 
the couscous and serve.

INGREDIENTS: DIRECTIONS:

SERVES: 4
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Forever OceansTM Kanpachi (Amberjack) Etouffee
Recipe by:

Bryce Gordon  

Twenty-one years young, Kahla Klash finalist and  New Orleans native, but Houston has become a second home. A little about 
me consist of working out, gaming, and recipe hunting, being from New Orleans I feel as if my pallet has a craving for only cajun 
food but my goal is to expand my taste buds and attempt to fuse my culture with others, being apart of this student culinary 
board and forever oceans is definitely my stepping stone into it.
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DASHI MILK:
2 tablespoons oil for frying
1 leek, roughly chopped
4 scallions, roughly chopped
1 inch of ginger, peeled and chopped
5 oz kombu
2 oz katsuobushi
2 ½ oz shiitake, dried
2 oz sake
2 pints water
1 cup heavy cream

YUZU JELLY:
1 tablespoon Yuzu
2 lemons, juice of
2 limes, juice of
1 teaspoon sugar
1 gm Agar agar

PARSNIP PUREE:
2 parsnips, peeled, roughly chopped
1 Russet potato, peeled, roughly 
chopped
Salt & pepper to season

ARTICHOKE BOTTOMS:
4 artichokes
Water
Salt
Lemon juice

FISH FILLET:
4 x 4 oz Forever Oceans Kanpachi 
(Amberjack) fillets, plus bones and 
head.
Salt and pepper
On the stove add oil

DASHI MILK:
Take a large saucepan and place over a high heat on the stove, add oil, then 
add the fish bones, head, leeks, scallions, ginger, kombu, katsuobushi and dried 
shiitakes. Sear until golden brown in color then add the sake, followed by water. 
Bring to a boil, then turn down to a simmer, cook for 30 minutes. Remove from 
the heat and strain into a clean saucepan, add the cream.

YUZU JELLY:
Take a small saucepan, combine all juices, sugar and agar. Place over a high 
heat, bring to a boil, then simmer for 3 minutes or until the jelly thickens, strain 
into a small bowl. Allow to set, then blend in a blender until smooth, place into a 
piping bag.

PARSNIP PUREE:
Place the parsnips and potatoes into a small pan, barely cover with the Dashi 
milk. Place on the stove over a high heat, bring to a boil, then turn down to a 
simmer, cook for 15 to 20 minutes or until tender. Pour cooked mixture into 
a blender, then blend until smooth, taste and season with salt and pepper if 
needed.

ARTICHOKE:
Prepare artichoke bottoms, then place into a small saucepan, barely cover 
with water, add a sprinkle of salt and a squeeze of lemon juice. Place the pan 
on the stove, bring to a boil, then turn down to a simmer, cook for 10 minutes 
or until tender. Remove the pan from the heat, remove the cooked artichoke 
bottoms.

FISH FILLET:
Season the Forever Oceans Kanpachi (Amberjack) fillets with salt and pepper. 
Place a medium size frying pan over a high heat on the stove. Carefully add 
the Kanpachi (Amberjack), cook for 3 to 4 minutes or until the skin is crispy, 
turn each piece over and continue to cook for a further 2 to 3 minutes or until 
cooked through. 

TO SERVE:
Spoon equal amounts of parsnip puree onto each plate, top with artichoke 
bottoms, then add a fish fillet, pipe over Yuzu jelly and serve.

INGREDIENTS: DIRECTIONS:

SERVES: 4
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Seared Forever OceansTM Kanpachi (Amberjack), 
Yuzu, Artichoke

Recipe by:
Gakuyu Suzuki  

I was one of the 8 contestants for the cook off, and I am a bachelor’s student at The Culinary Institute of America. Kanpachi  
(Amberjack) is a delicious, sustainable, and capable to fit in various cuisines. Join us and we will develop contemporary recipes  
for you!



At Forever Oceans,TM we nurture our deep-water,  
premium fish by harnessing the power of the  

best environment - the ocean.

For more recipes visit our online recipe book at 

foreveroceans.com 
or scan the code:

Sustainably Delicious.
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