Ana Flavia Leite e Aguiar
Wild Alaska Pacific Cod with Coconut, Chilli and Lime Crust 
Serves 2

2 x 150g wild Alaska Pacific cod loins 
crust:
2 chillies, finely chopped
juice of 1 lemon

1 tbsp caster sugar

50g desiccated coconut

75g butter, melted
7g ground coriander

7g ground cumin

salt and pepper 
rice:
50g of wild rice

50g basmati rice

1 shallot, finely chopped
1 clove of garlic, crushed
50g butter

100g okra, deseeded and finely sliced
1 red pepper, deseeded and finely sliced
salt and pepper 

· Place chillies in a pan with lemon juice, sugar and desiccated coconut. Cook slowly until liquid evaporates
· Cool coconut, add melted butter, coriander and cumin, season to taste
· Spread mixture on cod and place onto greased baking tray
· Bake at 180(C for about 7-10 minutes or until crust browns slightly and fish is cooked
· Place wild rice in pan with boiling, salted water. Bring to boil til cooked
· Cook basmati rice in same way
· Sweat shallots and garlic in butter, add okra and peppers. Cook for 5-6 minutes, season. Add boiled and wild rice
· Serve together with the wild Alaska Pacific cod 

