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This dish has it all. A sweet agave and ginger glaze, hearty edamame mash, smokey charred baby bok choy and refreshing 
orange slices all lend their complementary flavors to seared salmon. Low-calorie and low- carb eating never looked so indulgent.

OVERVIEW

DIETARY

NUTRITION

DRINK PAIRING

Dry Riesling
Japanese Beer
Sake

Calories: 575
Carbohydates: 33g
Fat: 15g
Protein: 48g
Sodium: 260mg
per serving

AGAVE-GINGER GLAZED 
SALMON
With Edamame Mash, Charred Bok Choy, and Orange



INGREDIENTS
½ Oz. Cilantro
1 Lime
1 Green Onion
1 Cup Edamame
1 Navel Orange
1 Tbsp. Agave Nectar
2 tsp. Ginger
2 tsp. Soy Sauce
1 Baby Bok Choy
2 Salmon Fillet
¼ tsp. Mixed Sesame Seeds

WHAT YOU NEED
Olive Oil
Salt
Pepper

DID YOU KNOW?
You can review our recipes 
and share feedback by visiting 
the “Order History” tab on your 
online account.

Discover more  
recipes at
homechef.com

EQUIPMENT
Blender/Food Processor/
Immersion Blender
Mixing Bowl
Non-Stick Saute Pan  
(Oven Safe)
Sauce Pot, Small

Prepare the Vegetables
Rinse the cilantro and blot dry. Chop the cilantro leaves 
and stems into 1” pieces, discarding the thick ends of 
the stems. Rinse and juice the lime. Rinse green onion 
and slice thinly on the diagonal.

Make the Edamame Puree
In a small sauce pot, bring ½ cup water to a boil over 
medium-high heat. Add the edamame, cover and cook 
for 2 minutes. Add the water and edamame of the pot 
to a blender or food processor along with the chopped 
cilantro and lime juice (to taste). Blend until smooth, 
adding more water if needed. Adjust taste with salt.

Slice Orange and Make Glaze
Cut the top and bottom ¼” from the orange. Stand 
the fruit on one of its flat sides and cut the peel away 
from the flesh, following the orange’s curves. Slice the 
fruit into ½” rounds. In a small bowl, whisk together the 
agave, ginger and 1 tsp. of the soy sauce.

Char Bok Choy
Rinse Bok Choy, cut the bottom 1/8” from the stem, 
and remove any discolored outer leaves. Cut in half  
and toss gently in a bowl with 1 tsp. oil and remaining 
soy sauce. Place a dry non-stick pan over medium heat 
and char the bok choy cut side down. When it starts to 
brown, flip over, add 1 Tbsp. of water to pan and cover. 
Let steam for 2 minutes.

Cook the Salmon
Wipe out and heat the same non-stick saute pan on 
the stove over medium heat. Add 2 tsp. of oil and add 
the salmon. Cook five minutes until lightly browned 
and gently flip. Cook 3-4 more minutes. Add the 
ginger-agave glaze and turn heat to high. Tilt the pan 
towards you and carefully baste the salmon with a 
spoon until the glaze is thick and syrupy. Remove the 
fish from the pan and sprinkle with the sesame seeds.

Plate the Dish
Mound the edamame puree on the base of a plate. 
Lean salmon against the edamame, add a piece of  
bok choy and garnish with the orange rounds. Finish 
with a sprinkle of green onions.


