Pan Seared Salmon with Braised Soybeans,
Shiitake Mushrooms, and Orange-Soy Glaze

Yield: 8-10 por6ons

Ingredients:

8 salmon fillets

12 oranges, juice variety
1 tbsp., Tamari soy sauce
1 tsp., sesame oil

grape seed oil as needed
salt, pepper as needed

1 tbsp., garlic, minced

2 scallions, sliced thin

2 0z., peeled soybeans, blanched
12 shiitake mushrooms
1c., Japanese rice
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Juice all the oranges and reduce in half and then thicken with slurry (arrowroot). The sauce
should be a light nappé and have a sweet flavor. Reserve sauce for service.

Por6on salmon and season
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