
Japanese Furikake Salmon
with fresh snow pea salad and ginger-miso dressing

IN YOUR BOX
6 oz. Snow Peas
4 oz. Grape Tomatoes
2 Salmon Fillets
1 Tbsp. Honey
1 Tbsp. Miso–Gluten-Free
1 tsp. Toasted Sesame Oil
1 tsp. Furikake Seasoning
1 Tbsp. Seasoned Rice Vinegar
1 tsp. Chopped Ginger
3 oz. Shredded Red Cabbage
3 oz. Matchstick Carrots

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Small Bowl
Medium Oven-Safe Pan
Mixing Bowl

www.homechef.com/2974

25-35 min. Easy3 days Not Spicy619
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 30g carbohydrates 29g fat 66g protein 618mg sodium | low-calorie, low-carb, gluten-free, dairy-free, nut-free



FROM THE CHEF
The mixture of miso, honey, 
and sesame oil is an excellent 
accompaniment to this salmon, 
but it’s gloriously versatile. Try 
it on chicken, pork, or any other 
seafood.

Did you know... 
Furikake is a traditional Japanese 
spice blend of nori (dried seaweed) 
and sesame seeds, often sprinkled 
over cooked rice. In fact, it’s often 
labeled simply as “rice seasoning” in 
specialty Asian markets.

Prepare the Ingredients
Lay peas on cutting board and halve lengthwise at an 
angle. Halve grape tomatoes. Rinse salmon, pat dry, 
and season with a pinch of salt and pepper.

Make the Salad
While salmon cooks, combine remaining miso, 
seasoned rice vinegar, ginger, remaining sesame oil, 
and 1 tsp. olive oil in a mixing bowl. Add peas, red 
cabbage, matchstick carrots, and tomatoes to bowl. 
Toss gently and season to taste with salt and pepper.

Make the Glaze
Mix honey, half the miso, half the sesame oil, and 1 
Tbsp. water in a small bowl to form a glaze.

Plate the Dish
Arrange salad on plate and place salmon on top. 
Serve immediately.

Sear the Salmon
Heat a medium oven-safe pan over high heat. Add 
1 Tbsp. olive oil and salmon to hot pan. Cook 3-4 
minutes, or until first side is deep brown. Flip salmon, 
brush with glaze, place pan in oven, and roast 5-7 
minutes, or until salmon is flaky and reaches a min-
imum internal temperature of 145 degrees. Remove 
from oven and season with furikake seasoning. 
Remove salmon to a plate and set aside.
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WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• Heads Up! Miso and sesame 
oil are both used twice in 
this recipe. First to make the 
glaze, then as part of the salad 
dressing.

• Don’t have an oven-safe pan 
to cook salmon? After searing, 
transfer salmon to a foil-lined 
baking sheet and roast for 5-7 
minutes.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Preheat oven to 400 degrees
• Thoroughly rinse produce and 

pat dry


