
 

Crispy Rice Asian Salmon Salad 

INGREDIENTS 

For the Salad 

• 2 cups cooked and cooled rice (Jasmine or brown rice) 

• 2 teaspoons soy sauce or tamari (gluten-free) 

• 1 tablespoon toasted sesame oil 

• 2 tablespoons Momofuku Chili Crisp  

• 16 ounces fresh salmon (I used two 8-ounce filets) 

• 1 tablespoon olive oil 

• kosher salt and fresh ground black pepper 

• 3 cups green cabbage, thinly sliced 

• 5 seedless, mini cucumbers, cut in half and sliced 

• 12 ounces shelled Edamame 

• 1 bunch green onions, thinly sliced  

• 3/4 cup fresh cilantro, roughly chopped 

• 2 avocados, chopped 

• 1 tablespoon Furikake Rice Seasoning (optional) 

For the Dressing 

• ¼ cup olive oil 

• ¼ cup toasted sesame oil 

• 3 tablespoons soy sauce or tamari (gluten-free) 

• 3 Tablespoons rice vinegar 

• 1 ½ tablespoons sugar or honey 

• 1 ½ teaspoons fresh ginger 

• ½ teaspoons ground ginger 

INSTRUCTIONS 

1. Preheat your oven to 400 F. 

2. In a small bowl, toss the cooled rice with the soy sauce, chili crisp, and sesame oil. 

Transfer to a large parchment-lined baking sheet and spread into a thin layer. Bake the 

rice for 30-40 minutes or until it's nice and crispy. Toss it halfway through to ensure that 

it cooks evenly. 

3. While the rice is in the oven, prepare the salmon. Season the filets with olive oil, kosher 

salt, and fresh ground black pepper. Transfer to a smaller parchment-lined baking sheet. 

Place the tray into the oven with the crispy rice, and allow the salmon to bake for 13-14 

https://www.amazon.com/Momofuku-Crunch-Ounces-Crunchy-Shallots/dp/B09DS5J8F9/ref=asc_df_B09DS5J8F9?mcid=cec7e30459203dc4916ed5615d5afd0b&tag=hyprod-20&linkCode=df0&hvadid=693699849023&hvpos=&hvnetw=g&hvrand=17605774325902557555&hvpone=&hvptwo=&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9008435&hvtargid=pla-1647811807355&psc=1
https://www.amazon.com/Nori-Fume-Furikake-Rice-Seasoning/dp/B07WJ46JVZ/ref=asc_df_B07WJ46JVZ?mcid=dc36da0bba013c348c005378c8f161af&tag=hyprod-20&linkCode=df0&hvadid=693129827198&hvpos=&hvnetw=g&hvrand=12441877800700543609&hvpone=&hvptwo=&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9008435&hvtargid=pla-1330131490078&psc=1


minutes or until it reaches your desired level of doneness. Once the salmon is done, 

remove it from the oven. Use a fork to shred it into pieces, then set it aside. 

4. Remove the crispy rice from the oven and set it aside. 

5. Add all the dressing ingredients to a small bowl and whisk until combined. Alternatively, 

you could add to a blender for a creamier dressing. 

6. Add the green cabbage, cucumbers, edamame, green onions, avocado, salmon, and crispy 

rice to a large bowl. Once it's done, serve and enjoy! Store any leftovers in an airtight 

container in the fridge for up to three days. Pour the dressing on top of the salad, and toss 

to fully combine. Serve immediately. 

 


