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Salmon and Soba Noodle Soup in Soy-Ginger-Miso Broth

Miso soup offers me the same curative powers as chicken soup. This hearty version, with
plenty of buckwheat soba noodles and a piece of pan-seared salmon, makes a delicious
winter meal. Double or triple the recipe for larger groups.

If you can’t find a soy-ginger broth, replace it with a quart of chicken or vegetable stock,
flavored with soy sauce and freshly grated ginger. Find the seaweed and the shichimi in
the Asian section of large grocery stores, or at an Asian grocer. Also, try chicken, tofu, or
shrimp instead of salmon, if you prefer.

TIME: 20 minutes
MAKES: 2 servings

1 quart Trader Joe’s Soy-Ginger Broth, or equivalent
3 scallions, green and white parts, thinly sliced
2 tablespoons fueru wakame, or similar dried seaweed for soup
Spray vegetable oil
2 (1/4-pound) thick, narrow salmon filets
Salt and freshly ground pepper
1 bundle soba noodles (about 3 1/2 ounces)
1/4 cup white miso paste
Shichimi togarashi (Japanese spice mixture), to taste

Pour the broth into a medium saucepan and bring to a simmer over medium-high heat.

Divide the scallions and seaweed (which will expand when it comes into contact with hot
liquid) between two large soup bowls, and set aside.

Heat a nonstick skillet over medium heat. Season the salmon with salt and pepper. When
the pan is hot, spray it with the vegetable oil spray, and add the salmon filets, skin side
up. Cook for 3 to 4 minutes, or until the salmon has turned light pink about halfway up
the side of the filets, and carefully flip them over. Cook until no dark pink remains on the
sides, an additional 2 to 4 minutes, depending on the thickness of your fish. (Remember
that the fish will continue to cook after you take it off the heat.) Transfer the fish to a
plate, skin side up, and peel off the skin.

Meanwhile, as soon as you put the salmon in the pan, add the soba noodles to the
simmering broth. Cook the noodles for 6 minutes, or until al dente. Use tongs to transfer
half the noodles into each bowl, reserving the broth.

Whisk the miso into the broth and bring the broth back to a simmer, stirring to make sure
no clumps of miso remain. Pour the miso broth over the noodles, and arrange the salmon
on top, seared side up. Serve with shichimi.


