
Teriyaki Salmon

Ingredients:

Recipe created by Nikibakes

Serves 2

Teriyaki Salmon
with Kale Crisps

2-3 salmon fillets

3 tbsp of teriyaki sauce

2 tbsp of olive oil 

3 tbsp of hoisin sauce

3 tbsp of soy sauce/tamari 

1 tbsp of white/malt vinegar

1 tbsp of sesame oil

100g of coconut sugar 

2-3 garlic cloves, minced

2 tbsp of freshly grated ginger 

2-3 spring onions, sliced 

2 tbsp of black and white sesame seeds,

for garnish

Soba Noodles
400g of soba noodles, cooked

2 carrots, spiralised or thinly sliced 

2-3 coloured peppers, sliced 

3 spring onions, sliced 

1 tsp of sea salt

1 tbsp of light soy sauce/tamari 

1 tbsp of dark soy sauce 

1 tbsp of olive oil and sesame seed oil

A small scattering of parsley, for garnish 

Kale Crisps

400g of chopped kale,

washed and dried 

2 tbsp of black and

white sesame seeds 

2 tbsp of soy sauce/tamari 

1 tsp of chilli flakes (optional)

1 tbsp of sesame seed oil 

1 tbsp of olive oil



1. Preheat the oven to 170°C. Place individual salmon slices in a mixing bowl and in

another bowl combine the remaining teriyaki ingredients, stir until the coconut sugar is

dissolved. Pour the sauce over the salmon, cover and allow to marinate for around 20 mins

(at room temp or refrigerated).

2. Whilst the salmon is marinating add all your kale crisp ingredients in a large bowl and

massage the kale for around 5 mins. Transfer to a baking sheet and bake for 8-10 mins,

after about 5 mins check on the kale and toss around for an even bake. Once all the kale

is crispy pop on the kitchen counter to cool down. 

3. Adjust the oven to 200°C. Transfer the salmon to a prepared baking sheet, keep the

marinade to one side, and bake for 12-16 mins or until the salmon is flaky and cooked

through, baking times may vary by thickness of salmon so do check up on this halfway

through cooking. 

4. While the salmon is baking, transfer remaining marinade to a small sauce pan and bring

to a boil then reduce heat to a simmer and cook, stirring occasionally until slightly

thickened (3-4 mins) then remove from heat.

5. Once the salmon is out of the oven, brush with

the teriyaki sauce, sprinkle with black and white

sesame seeds as desired. Set aside to stay

warm whilst you prepare the noodles. 

5. In a wok or saucepan heat the 

olive oil over a medium heat and

fry the vegetables until al dente

(roughly a few mins). Add the 

noodles and all seasonings, 

stir-fry until everything

is mixed. 

6. Sprinkle with spring

onions, sesame seeds

and fresh parsley.

7. Arrange the salmon

on top along with the

kale crisps and edible

flowers, enjoy! 
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