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Furikake Salmon Salad with Ginger-Miso Vinaigrette
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Furikake is a dried mixture of spices, sesame seeds, and seaweed used frequently in Japan
to flavor rice. It’s also an easy way to lend flavor to salmon. Serve this as a salmon salad,
with the salmon on top, or as a more traditional dinner with a side of sticky or brown rice.

Look for furikake (I tend to buy the one that looks like it has the most seaweed in it) in
the Asian section of a large grocery store.

TIME: 15 minutes
MAKES: 4 servings

4 teaspoons toasted sesame oil, divided
1 1/2 pounds salmon (from near the head), cut into 4 equal portions
2 tablespoons furikake
2 tablespoons rice wine vinegar
1 1/2 teaspoons white miso paste
2 teaspoons freshly grated ginger
3 to 4 tablespoons vegetable oil, or to taste
4 big handfuls salad mix

Preheat a large nonstick pan over medium heat.

Drizzle 2 teaspoons of the sesame oil evenly over the salmon pieces, and sprinkle each
piece with about half a tablespoon of the furikake. Place the pieces furikake-side down (if
you’re using nonstick, you shouldn’t need to oil the pan further) and cook for 4 minutes.
Turn the salmon skin-side down and cook another 4 or 5 minutes, or until the salmon is
light pink all the way up the sides. (You want the salmon to remain a little translucent in
the center.)

While the salmon cooks, whisk the vinegar, miso, and ginger in a bowl to blend. Add the
remaining 2 teaspoons sesame oil and the vegetable oil (3 tablespoons if you like sharp
vinaigrettes, 4 tablespoons if you prefer a less vinegary taste), and whisk again. Pile the
salad on plates, drizzle with the vinaigrette, and serve with the hot salmon.


