
 

MATILDA BAY RESTAURANT 

 

Honey miso salmon, black rice, edamame, pickled enoki, prawn cracker (serves 4) 

 
Ingredients     

 
For the salmon marinade: 
 

2 Tbsp honey  
2 Tbsp white miso paste 
1 Tsp ground ginger 
1 Tbsp apple cider vinegar 
1 Tbsp sesame oil  
600g salmon 
 
 

For the black rice: 
 
½ Cup Black rice 
1 cup water 
 
For the Dressing: 
 

120ml roasted sesame kewpie dressing 
25ml honey 
25g miso paste  
25ml sesame oil 
25ml olive oil 
 
For the pickled enoki: 
 

250g enoki base trimmed off 
20ml soy sauce 
60ml rice wine vinegar 
30g sugar 
30ml mirin  
30ml water  
 

For the edamame: 
 

100g edamame shelled 
 
Japanese Seasoning:  
 

‘Ebi fumi furikake’ can be used to season rice 
and vegetables and found in most Asian 
supermarkets 
 
Karak- Shrimp crackers 
 
 

 

Method 
 
For the salmon marinade: 
 

Combine all ingredients well  and coat  2 
trimmed sides of salmon in the marinade 
making sure it is well coated both sides. Cover 
and marinate 24- 36 hours , turning half way if 
possible. 
Transfer salmon to a flat tray covered with 
silicon paper, roast at 200 for about 8 minutes 
until salmon is medium in the middle, allow to 
cool 
 

For the black rice: 
 

Cover rice with water and rinse well, repeat 
this 2 more times. 
Bring to a boil and  then cover with a well 
fitting lid and turn down to a simmer. The rice 
will take 40 – 60 minutes so you need to check,  
it should be tender but chewy when done. 
Strain off any excess water and allow to cool 
 

For the dressing: 
 

Simply combine all ingredients and shake well 
 

For the pickled enoki: 
 

Bring all ingredients to the boil and then 
reduced heat and simmer for 10 mins. Add 
enoki and simmer for a further 2 mins. Remove 
from liquid and allow to cool.  
 
To put together: 
 

Place one layer of shrimp cracker  in a bowl. 
Combine salmon, rice, edamame and dressing 
in a bowl and mix lightly. Place on top of 
cracker and then add a second cracker and 
more of the mixture. Top with pickled enoki

Enjoy! 


