
MEXICAN SPICED SALMON
WITH FIESTA RICE & CHARRED CORN

MASTERCLASS

CHEF’S NOTE: It’s a celebration! Fiesta rice gets it name from the colourful party happening on the plate! 
* Use half of the onion provided.
* Coriander is to be split across various other dishes so please read each recipe carefully. 

INGREDIENTS:

PANTRY STAPLES: 
Cooking oil

ALLERGENS: 
Onion, garlic, fish

SPECIALISED EQUIPMENT: 
Char grill pan or BBQ (optional)

These instructions are to serve two people. When cooking for more 
or less people the same techniques apply but the preparation and 
cooking times may vary.

MEXICO 25 MINS + PREP TIME2 SERVINGS

2 salmon 
fillets

2 tomatoes 1 corn cob

1 jasmine rice 
sachet

1 ATLAS taco 
seasoning

1 ATLAS black 
beans pack

1 coriander 
bunch*

1 brown onion*



5. Cook the fish

In the same pan, heat a splash of oil over 
medium heat. Add the salmon, skin side down, 
with a weight on top, such as a plate. Cook the 
salmon for 5 minutes or until the skin releases 
from the pan.

7. Combine the fiesta rice

Combine the rice, bean mixture, coriander 
stems and tomatoes. 

6. Flip the fish

Remove the weight. Gently flip the fish and 
continue cooking on the other side for 2 minutes 
or until almost cooked through. Remove the fish 
from the pan. Sprinkle with the remaining taco 
seasoning. 

8. To serve

Divide the fiesta rice between serving plates. 
Top with the salmon and charred corn and 
sprinkle with the coriander leaves. 

4. Cook the onion and beans

Meanwhile, heat a splash of oil in a frying pan 
over medium heat. Add the onion and cook for 
3 minutes or until soft. Add the beans and half 
of the taco seasoning and cook for a further 3 
minutes. Set aside the bean mixture in a bowl. 
Wipe the pan and reserve. 

1. Prepare the ingredients

Preheat a char grill pan or barbecue. 
Wash the vegetables. Cut the corn into even 
portions. Finely dice the onion* and tomato. 
Pick 1 teaspoon per person of the coriander 
leaves*. Roughly chop 1 teaspoon per person of 
the coriander stems. Drain and wash the black 
beans. 

2. Cook the rice

Place the rice in a bowl and wash with cold 
water 3 times. Meanwhile, bring a saucepan 
of water to the boil. Add the rice and boil for 8 
minutes or until cooked through. Stir halfway 
through to stop the rice from sticking. When 
cooked strain through a sieve.

3. Cook the corn

Lightly oil the corn and add to the grill pan or 
barbecue for 10 minutes, rotating often, or until 
the kernels are charred and cooked through. 
Alternatively, you can cook the corn in a frying 
pan.

We supply beautiful seasonal produce. With this in mind 
occasionally there is variation of sizing and we may even 
have to substitute items last minute due to availability. 

All recipes are created with our home cooks in mind. 
Ingredients are supplied separately, we encourage you to 
substitute ingredients according to your dietary preferences. 

Our vision is to create a community of travel obsessed home 
cooks. Please be a part of our online community using the 
hashtag #atlastraveller @atlasmasterclass
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