
 
 
MOQUECA BAIANA 
 
Tori’s Adjusted Recipe 
 
Based on Moqueca Baiana 
Recipe from Olivia’s Cuisine  
 
After several experiments, this was my favorite version. 
Enjoy! (Visit Olivia’s website for the original recipe and 
information about this wonderful dish.) 
 

Ingredients 
 
 2 pounds cod (or other firm white fish: tilapia, mahi mahi) 2 to 3-inch chunks. 
 1 pound large shrimp or assorted shellfish, peeled and deveined (raw or precooked) 
 Juice of one lime 
 Salt and freshly ground black pepper, to taste 
 About 1/3 cup olive oil, divided 
 4 garlic cloves, minced 
 1/2 teaspoon dried red chili pepper flakes 
 2 large tomatoes, chopped 
 5-6 mini red peppers, sliced (no seeds) 
 5-6 mini yellow peppers, sliced (no seeds) 
 1 large sweet onion, sliced and chopped 
 1 large bunch of cilantro, chopped 
 5 bunches green onions chopped 
 1 14-ounce can coconut milk 
 2 tablespoons dendê (red palm) oil, or to taste 
 2 1/5 Cups Vegetable Broth 
 

 



Instructions 
 
Place fish and shrimp in a large bowl. Season with the lime juice, salt and pepper. Reserve in the 
fridge. 
In a large clay pot (or dutch oven), heat 2 tablespoons olive oil over medium heat. Add the garlic 
and chopped chili pepper and cook until fragrant, about 1 minute. 
Arrange half of the tomato slices on the bottom of the pot. Then add a layer of half the bell 
peppers, half the sliced onions, half of the fish, half of the shrimp and 1/3 of the cilantro. Season 
gently with salt and pepper, and drizzle with olive oil. Repeat the layering with all the 
ingredients, making sure to season again at the end. Reserve 1/3 of the cilantro for garnishing 
before serving. 
Pour the coconut milk, add the dendê oil and the crumbled bouillon, and bring to a boil over 
medium-high heat. Then cover, lower the heat to a simmer and cook for 15 minutes, or until the 
onions are tender and the fish and shrimp are cooked through. Be careful not to overcook it, as 
you don't want the fish to fall apart. Taste and adjust seasonings. Add more dendê oil, if desired. 
Garnish with the reserved cilantro and serve with white rice. 
 
Tori’s Rice Cooker Brown Basmati Rice Version 
Based on Brazilian Rice from Olivia’s Cuisine 
https://www.oliviascuisine.com/how-to-cook-rice  
 
Sauté diced sweet onions  
2 cloves garlic 
in olive oil until translucent 
Put in a rice cooker with 1:2 Rice Water ration add pinch salt 
 
Serve Moqueca with favorite hot sauces. 
 

 


