Grilled Salmon with a Baby Bok Choy Salad

If you view Asian flavors as something as mysterious as the abacus itself, have no fear even this dim witted fish monger can confidently step out of his comfort zone to perform this black belt tasting meal.

Serves 4 

Ingredients

2 teaspoon toasted sesame oil 

4 ea 6 to 8 ounce Salmon Fillets Skin on.  You can also use with great success, Swordfish, Halibut, King Fish and even Jumbo Shrimp

For the salad

6 ounces sugar snap peas, cut in half  

2 heads baby Bok Choy thinly sliced like Cole Slaw (no fear Bok Choy is  just Chinese Cabbage) if you cant find this just use a ½ of head of Green Cabbage  

2 shallots, finely chopped 

1 hot Red Pepper, deseeded and thinly sliced 

½ English (seedless) cucumber, washed and sliced 

Handful of fresh Cilantro leaves 

For the dressing

2 tablespoons light soy sauce 

2 tablespoons lime juice 

2 tablespoons rice wine vinegar 

2 teaspoons sesame seeds, toasted 

How it’s done

Preheat Gas Grill to high heat or prepare charcoal grill you crazy purist. Brush both sides of the Salmon with the toasted sesame oil.

When grill is hot, cook the Salmon flesh side down first for about 3 to 4 min per side or more for desired doneness.

Meanwhile, in a pot of salted boiling water, blanch the sugar snap peas for 2-3 minutes. Drain and rinse with cold water to cool quickly.

Mix the sugar snaps with the Bok Choy, shallots, pepper, cucumber and cilantro. Share between 4 plates and arrange the fish on top.

Lastly, mix together the soy sauce, lime juice and vinegar. Sprinkle over the Salmon and salads. Serve, scattered with toasted sesame seeds.  I know what’s going on in that head of yours…I pulled this off, maybe I should try to break some bricks with my new found confidence…slow down Bruce Lee, why don’t we just try eating with chop sticks next time

