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Kitchen equipment needed: We recycle!

Our Packaging

We use  
biodegradable  
packaging made 
from corn starch.

Join our Chefs’ Club.

Enjoy exclusive  
rewards and perks!

Post a picture of your 
cooked recipe and  
our chef will select a 
winner each month.

#secretingredienthk

@secretingredientHK

secretingredientHK
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Sauce Pot Frying Pan

Kitchen 
Towel

Salad 
Bowl

Tin Foil

With exceptional nutritional value due to their 
rich concentration of omega-3 fatty acids, salm-
on is a favourite among fish lovers and enjoyed 
even by those who are not always fond of fish!

Korean BBQ Salmon with 
Stir-fried Baby Bok Choy 
and Shiitake Mushrooms



Ingredients

Take time to familiarise yourself with the ingredients.

Place the frying pan on the stove  
on a medium-high heat (7/10), add 
HALF of the B olive oil and let it 
heat for 30 seconds. 

For the Korean BBQ sauce: place the  
C sauce mix, D garlic, ginger &  
spring onion and E soy sauce into a  
bowl. Stir to combine then set aside 
for later. 

Place the A 
pan skin-side down and sear for 
3 minutes (it may brown and 
smoke slightly but that is okay). 

Flip the salmon, turn the heat down 
to low (3/10), cover with a lid and 

again and spoon HALF of the Kore-
an BBQ sauce that you made earlier 

cook for a further 2 minutes. 
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We use biodegradable packaging made 
from corn starch!

Add the remaining Korean BBQ  
sauce to the pan and stir for 1  

then move onto the next step.
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Divide the stir-fried vegetables 
amongst your plates, top with 
salmon  and pour over any re-
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A Salmon Fillets 
B Olive Oil
C Sauce Mix

D Garlic, Ginger &  
    Spring Onions
E Soy Sauce

F Bok Choy
G Shiitake Mushrooms
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skin-side up on a plate and cover 
with foil to keep warm. Give the pan 
a quick wipe with a kitchen towel 
then place it back onto the stove.
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Add the remaining B olive oil to the 
pan and cook on a high heat (9/10)  
for 30 seconds. Add F bok choy and 
G mushrooms then fry for 3 minutes 
stirring constantly.
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