
  
 

Gravlax with Mustard Sauce 
Ingredients 

• 1-2 cups Leftover cooked Pride of Bristol Bay Wild Sockeye Salmon, flaked 
• 1 large Carrot, shredded 
• 1 Cucumber, sliced thinly 
• 2 Radishes, sliced thinly 
• 1 Green Onion, chopped 
• 8 leaves Butter lettuce (keep the leaves whole) 
• Rice noodles 
• 1 package Rice paper sheets (you will need at least 8, but plan for a mishap) 
• 2 Tbsp. Rice vinegar 
• 2 Tbsp. Sugar 
• Peanut or chili sauce for dipping 
• OPTIONAL: Bread, if you plan to ditch the spring rolls and call it a sandwich 

 

Directions 
1. Flake the Salmon, discarding any bones you find. Shred the carrots. Peel cucumber and slice into thin 

rounds. Wash and slice the radish in thin rounds. Wash and chop the green onion (all the way from the 
dark green part to just before the roots).  Wash full leaves of butter lettuce and dry in a spinner or with 
a paper towel. 

2. Combine rice vinegar with sugar and add half to a bowl with the shredded carrot and the other half to a 
bowl with the cucumber; set aside. 

3. Cook the rice noodles in salted water for 3-4 minutes. Immediately rinse with cold water to cool and 
drain. 

4. Add warm water to a large skillet. You won’t actually be cooking in it, you just need a bowl where the 
diameter is larger than that of the rice paper sheets and a skillet seems to fit best. If all of your other 
ingredients are all lined up and ready, drop one rice paper sheet in the water for about 15 seconds, 
hold it over the pan to let the water drip off. They should be a little stiff and starting to soften (leaving 
them in the water too long will result in a gooey sticky mess that you throw away, unless you have a 
dog who might like it). Working quickly, add the ingredients immediately: one bibb of butter lettuce, a 
pinch of the noodles, 3 cucumber slices, a couple radish slices, a pinch of the green onions and some 
Wild Salmon flakes. Wrap it up tightly like a burrito, one long edge, then two ends, and then the last 
long edge. By this time it should have no problem sticking to itself. Move it to your serving plate and 
repeat until the rice paper and fish is gone. 

5. If that did not go so well, just ditch the rice paper and pull the bread out. All of these ingredients will 
make a great sandwich. 

6. Any left over veggies make nice side dishes. Serve with either sweet chile sauce or thai peanut sauce 
for dipping the spring rolls. 

 


