WARM RICE SALAD WITH SALMON AND ARUGULA 5
1½ 
cups white jasmine rice 

¼ 
cup extra-virgin olive oil, divided


Kosher salt (such as Diamond Crystal) and freshly ground black pepper

1 
(¾-pound) salmon fillet, skin removed

2 
tablespoons Dijon mustard, divided

¼ 
cup chopped dill

3 
tablespoons fresh lemon juice

2 
tablespoons capers, chopped

1 
small shallot, minced

5 
ounces baby arugula

Rinse the rice until the water runs clear. In a wide, lidded pot or Dutch oven, bring the rice, 2 ¼ cups of water and 2 tablespoons of olive oil to a boil. Season with 1 teaspoon of salt, cover and simmer for 5 minutes over medium-low. 

Brush salmon with 1 tablespoon of mustard and season with salt and pepper on all sides. 

Gently lay the salmon on top of the rice. Cover and simmer on low heat for an additional 10 minutes, until all liquid is absorbed and the salmon is just cooked through. Remove from heat and allow to steam for an additional 5 minutes without lifting the cover.

While the salmon and rice cook, make the dressing: In a small bowl, whisk together the remaining 1 tablespoon mustard with the dill, lemon juice, capers and shallot. Stream in the remaining 2 tablespoons olive oil while continuously whisking. Taste and adjust seasoning with any of the dressing elements if needed. 

Fluff the rice with a fork, break up the salmon into bite-size pieces, and drizzle in the dressing and gently fold in the arugula, which will wilt slightly from the heat. A final taste and seasoning adjustment, if needed, completes the meal. Serve warm or at room temperature.
Tender jasmine rice steams with Dijon mustard-streaked salmon to create a strong foundation. Once cooked, the warm salmon and rice meet the arugula leaves, which bow to the heat and soften slightly. The dressing leans French, with its combination of lemon, shallot and dill, punctuated by briny capers. Serve this salmon and rice salad warm, at room temperature or even chilled; there's no wrong answer.

SERVES: 4





Ashley Lonsdale  December 22, 2025

Tree Lover4 days ago

Saw this today and broke my NYTS “rule” which is that I only make recipes that have 5 stars. I’m so, so glad I did. It was such a treat and a new way, to me anyway, for cooking salmon. I followed the recipe except I used Basmati instead of Jasmine rice and 1 TBS of finely minced Vidalia onion instead of a shallot. The dressing is fabulous and I’m sure it will be good on other fish as well as just as a dressing on a salad. The directions for cooking the rice on the stove top, often tricky, were spot on. We devoured it and I can’t wait to serve it to friends. My only, very tiny quibble is that the last step needs a bit of fine tuning. You have to remove the salmon to fluff the rice so then do you toss the arugula with the dressing and add the rice on top or should you mix the rice and arugula together, add the dressing and then the salmon, etc.? I winged it by putting the arugula, the rice, and the salmon on a platter, drizzling the dressing all around and gently mixing so that the fish, rice and greens all had some of the flavor. There probably isn’t a wrong way since the combination is so delicious. Thank you Ashley Lonsdale!

Is this helpful? 33

Psinps5 days ago

Could this be made in a rice cooker? When would the salmon go in?

Is this helpful? 18

Sarah in Atlanta4 days ago

This was easy and delicious! One note: Our salmon cuts were on the thick side, and were still pretty raw at the end of the cooking time. We removed them from the pot and roasted them at 400 for 4 minutes, and they were perfect.
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