
Honey & Soy Salmon With Seasonal 
Asian Greens And Sticky Rice

10 min Ingredients:

ready to cook
by harris farm
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2 Cups Sushi Rice  

25 min

4

Prep

Cook

Serves

What you’ll need from your pantry:
Cooking Oil 
Salt and Pepper 

½ Shallots Bunch  

1 Lemon  

1 Bok Choy Bunch  
4 Salmon Fillets  
210ml Honey Soy Marinade  

Roasted Sesame Seeds 
(Optional) 

create this meal with...

Dave’s recipe Box



Feedback or questions?
Shoot us an email at:
online@harrisfarm.com.au

For more recipe ideas, check out our website: https://www.harrisfarm.com.au/recipes

Method -  get cooking!

Chef’s tips for cooking and leftover...
Use left over rice for making your own sushi rolls or as a side dish in any other Asian dish. 

1 Cook the rice as per packet instructions. 
 
Cut the bottom ends off the shallots and then into 
batons, finely slice the tips for garnishing. Cut the 
bok choy in half or into quarters. Set everything 
aside.

Pat dry the salmon fillets and season with salt and 
pepper. 

2 In a large frying pan on high heat, drizzle cooking 
oil and sear the bok choy for 2 minutes on each 
side. Remove from pan and set aside.  
 
Add the shallots to the pan and sear for 2 minutes 
on each side until golden brown. Remove and set 
aside with the bok choy. 

3

4

Using the same pan on high heat, drizzle with 
cooking oil and sear the salmon fillets flesh side 
down for approximately 2 minutes. Turnover and 
sear the skin side on for 2-3 minutes until golden. 
Remove from pan and set aside. 
 
Remove the excess oil from the pan. Add the honey 
soy marinade to the same pan on medium high heat 
and bring to the boil. Place the salmon back in, 
skin side up, and cook for 5 minutes until cooked 
through. Squeeze the juice of ½ a lemon and mix 
through the sauce. Then spoon the sauce over the 
salmon. Finish by placing the veggies in the sauce 
for around 2 minutes. 

Serve honey & soy salmon on a platter with rice 
and veggies.  
 
Drizzled with the rest of the sauce and sprinkled 
with some sliced shallots. Garnished with sesame 
seeds if preferred. 


