ONE-POT GINGER SALMON AND RICE
1½
cups sushi rice (short-grain white rice, rinsed well


About 5 grams toasted nori seaweed, crushed into small pieces (2 sheets or one 0.17-
ounce snack pack)

1
tablespoon soy sauce, plus more for serving


Salt

1
pound skinless salmon, cut into 1-inch cubes

1
(1-inch) piece of fresh ginger, finely grated (about 1 tablespoon)

1
lemon, zested and cut into wedges

1
bunch asparagus, trimmed and sliced ½ inch thick


Any combination of fresh herbs (such as cilantro, parsley, shiso), sliced scallions, 
crushed nori and toasted sesame seeds (all optional), for serving

In a medium pot, combine 2½ cups water with the rice, nori, soy sauce and a pinch of salt. Cover and bring mixture to a boil over medium-high. Once mixture comes to a boil, stir, cover, reduce heat to low and simmer until the rice is tender, 18 to 20 minutes.

Meanwhile, in a medium bowl, stir together the salmon, ginger and lemon zest. Season with salt.

Gently fold the asparagus into the rice. If you notice the rice is dry or sticking to the pot, add 2 to 4 tablespoons of water. Add the salmon mixture on top of the rice, cover, and cook on low until the salmon is just cooked through and the asparagus is crisp-tender, 10 to 12 minutes. Turn off heat, and let rest, covered, 10 minutes. Serve with a squeeze of lemon and more soy sauce, plus herbs, scallions, nori and/or sesame seeds as desired.
This one-pot meal follows in the tradition of takikomi gohan, or Japanese mixed rice: Short-grain rice cooks with meat, seafood or vegetables and seasonings like dashi, hijiki, mushrooms and soy sauce. This recipe’s umami is driven by toasted nori (or gim); the sheets used for sushi or kimbap and the little, boxed seasoned snacks both work. When cooked with the rice, the seaweed loses its crunch, but its nutty, briny flavor infuses each grain. Seaweed goes well with salmon, which is lively with lemon and ginger, and silky from a quick steam on top of the rice. 
And while you could add any vegetable that steams in 10 minutes, crisp-tender asparagus works especially well.
 SERVES: 4 









Ali Sagal
Private (0)

Niko1 year ago

Comes out really dry as instructed, and was not a fan of the soggy nori. Added another tbsp soy sauce, 2 tbsp mirin, 2 tbsp rice vinegar and a little sesame oil for flavor, and cooked everything in a rice cooker (placed salmon and asparagus on top of rice, and grated the ginger/lemon zest on top of those). Instead of cooking the nori with the rice, crumbled it over the dish when serving, along with some furikake. The flavor profile is the same as the original recipe, but so much juicier.

Is this helpful? 140

Katryn1 year ago

This recipe is flawed. The rice is already cooked after 18 minutes when you add the salmon and asparagus. So the rice ends up being very mushy and there isn’t enough liquid to soften the asparagus. Pretty much a disaster.

Is this helpful? 38

bubba1 year ago

Ginger, lemon, and scallions are all good fish stink killers, this one-pot salmon recipe should work. I would pre-marinate the salmon in a mixture of rice wine and soy source for 10 minutes, and then brush on some olive oil before putting it in the pot.

Is this helpful? 32

James1 year ago

I was trying to figure out how to adapt this to a rice cooker. I am guessing you added the salmon and asparagus after the bulk of the cooking water was absorbed so they were steamed? Thanks

Is this helpful? 25

Nan1 year ago

I had the same experience as Katryn. How can you cook rice “to tender”, then 10-12 min. more, and then let it rest, covered, for 10 min. and not have it be mush?

Is this helpful? 22

Jen1 year ago

After reading the notes, I soaked the sushi rice and rinsed thoroughly in advance and decided to do this in a deep-sided 12" skillet vs. a pot to increase surface area for the salmon. I added the asparagus and salmon at minute 12 (instead of 18-20 as written) and, while I had to crank the heat a little at that point to get the steam going again, I did the remainder of the recipe as written and everything turned out cooked as intended! The rice wasn't mushy and the salmon was beautifully tender.

Is this helpful? 21

Doug G1 year ago

What a tasty dish. I substituted fresh red peppers for the Asparagus…I wanted that pepper flavor. Also added a bottle of clam broth in place of 8oz of water. Just delicious! Was going to add a couple filets of Anchovies, but didn’t.

Is this helpful? 15

adg231 year ago

Followed the directions, salmon and asparagus were raw. Had to take the salmon out and roast it, end result was good but this recipe is a mess.

Is this helpful? 9

Jojo10 months ago

Agree this was an utter disaster. Bland, mushy, fishy. My dogs enjoyed $12 of salmon.

Is this helpful? 5

Tom6 months ago

