
Six Great 
Salmon Recipes



Salmon Carpaccio
Eugene /Sabai Café and Bar
Recipe serves one or two

4 ounces fresh NW salmon
salt & pepper (to taste)
1 tablespoon vegetable oil
1 tablespoon lime
1 tablespoon fi sh sauce (Tiparos Brand)
½ teaspoon sugar (to taste)
¼ rice powder
dry red chili fl akes
4 cherry tomatoes
cubed avocado
1 red onion (thinly sliced) 
2 sprigs cilantro

1) Season fresh salmon with salt and pepper on all sides. Heat a small 
sautéed pan to medium high and add vegetable oil.  Once sautéed pan 
reaches temperature sear salmon on all sides. Salmon should be seared to 
medium rare. Once seared place salmon on a cutt ing board to rest.  

2) In a small mixing bowl add lime, sugar, fi sh sauce and rice powder then 
incorporate with a whisk or fork. Add tomatoes (half tomatoes), avocado, 
dry red chili fl ake (to tastes) and red onion. Toss very lightly.

3) With a sharp knife slice salmon into quarter-inch slices. 

4) Fan out sliced salmon on a small appetizer plate by overlapping each 
piece.  Pour ingredients from mixing bowl over the sliced salmon.  Top with 
two sprigs of cilantro.

1 tablespoon vegetable oil
1 tablespoon lime
1 tablespoon fi sh sauce (Tiparos Brand)
½ teaspoon sugar (to taste)

dry red chili fl akes
4 cherry tomatoes

1 red onion (thinly sliced) 



Dijon-Hoisin Salmon

Albany / Sybaris
Best with river salmon and/or steelhead. Serves four. 
Note: the marinade keeps the fi sh nice even when cooked through.

4  seven-ounce fi lets of salmon
½ cup hoisin sauce
½ cup whole grain mustard

1) Combine all ingredients and let marinate in the refrigerator for at least 
four hours and up to two days. 

2) Preheat oven to 400 degrees.  

3) Bake fi sh until done to your liking; start checking it aft er seven 
minutes.

4) Serve this on a vegetable fried rice for a fast dinner. 



Salmon Crudo 
    

1) Place salmon on a plate lined with a paper towel and lightly cure salm-
on with kosher salt (using approximately one to two tablespoons). Let it sit 
for ten minutes. Then, wash or cure with rice wine vinegar. Pat dry and set 
aside.

2) Using a knife or mandolin, shave the Fresno chili peppers into thin 
strips. Then, bias slice one green onion. Dice one shallot. 

3) Slice fi sh into one-ounce slices or cubes. Arrange on the plate and 
then add olive oil, the pepper strips, shallots and green onion. Finish with 
sea salt. 

Portland / Red Star Tavern 

5 ounces Chinook salmon
¼ cup shaved Fresno chili peppers
2 tablespoon shallots (diced)
1 tablespoon green onions
¼  cup extra virgin olive oil
½  cup unseasoned rice wine vinegar
3 tablespoons kosher salt
sea salt (to taste)

    

5 ounces Chinook salmon
¼ cup shaved Fresno chili peppers
2 tablespoon shallots (diced)
1 tablespoon green onions
¼  cup extra virgin olive oil
½  cup unseasoned rice wine vinegar
3 tablespoons kosher salt
sea salt (to taste)



Huckleberry Shallot Relish

written by 1859’s Home Grown Chef Thor Erickson

Makes enough for one whole side of grilled salmon or six 6-ounce portions

1 ½ cup fresh huckleberries
½ cup sugar
½ cup red wine vinegar
1 teaspoon whole coriander seeds (optional)
1 large shallot (finely minced)
1 teaspoon fresh thyme leaves (minced) lemon zest and juice to taste

1) Place huckleberries in a medium bowl. 

2) Heat sugar, vinegar and coriander seeds in a small sauce pan and stir 
until sugar has dissolved. 

3) Add minced shallots and simmer two minutes. 

4) Pour over huckleberries, stir and set aside to cool. 

5) After the mixture has cooled to room temperature, add fresh thyme 
and citrus zest. 

6) Spoon over warm grilled salmon.



Baked Salmon
writt en by 1859’s Home Grown Chef Thor Erickson

Makes six to eight servings.

2 tablespoons of olive oil
1 side (3-4 pounds) of wild caught Chinook (king) 
salmon with skin on (ask your butcher to  remove 
the pin bones)
6 tablespoons of coarse sea salt
2 tablespoons of fresh coarse ground black pepper
1 lemon (for its zest and juice) 
1 tablespoon of fresh thyme (minced)

1) Line the sheet pan with foil. Rub foil with half 
the olive oil. Place salmon on the foil and rub with 
the rest of the oil. Sprinkle the salt and pepper evenly 
over the salmon. Zest the lemon with a micro-plane 
grater; sprinkle it evenly over the salmon. Save the 
lemon for juicing.

2) Place salmon in the refrigerator uncovered for 
one to two hours (the longer, the bett er).

3) Preheat oven to 400 degrees. Place sheet pan 
with salmon in the oven.

4)  Aft er eight minutes, check the internal 
temperature of the fi sh. Stick the thermometer 
probe into the thickest part. The salmon is done 
when the internal temp reaches 133 degrees. Pull 
sheet pan from the oven and let it rest on the 
counter for fi ve minutes before serving. During 
this resting time, sprinkle the thyme and 
squeeze the lemon juice on the salmon.



Baked Salmon Stu�fed Salmon with
Bay Shrimp and Crab

McCormick & Schmick’s

Ingredients:

Stuff ed Salmon
1 cup beurre blanc sauce (recipe 

below)
4 5-ounce salmon fi llets
6 ounces bay shrimp
6 ounces Dungeness crab meat
6 ounce brie cheese, cut into ½ inch 

cubes
3 tablespoon mayonnaise
1 tablespoon chopped fresh dill
Pinch of salt and pepper

Beurre Blanc Sauce (makes 1 cup)
6 ounces white wine
3 ounces white wine vinegar
3 whole black peppercorns
1 shallot, quartered
1 cup heavy cream
6 ounces cold, unsalted butt er, cut into pieces
3 ounces cold, salted butt er,cut into pieces

Preheat oven to 400°F. Prepare the beurre blanc sauce and set aside. 
Split the salmon fi llets lengthwise to form a pocket for the stuffi  ng. 
Combine the shrimp, crab, brie, dill, salt and pepper. 
Gently blend in the mayonnaise to bind the mixture. 
Divide the stuffi  ng mixture between the four pocketed fi llets. 
When full, let the fl aps cover the stuffi  ng so that only a small amount is 

exposed. 
Bake in a lightly butt ered baking dish for 10 to 12 minutes. 
Transfer to dinner plates and spoon the beurre blanc over the fi sh. 
Combine wine, vinegar, peppercorns and shallot in a non-corrosive saucepan 

(stainless steel, Tefl on, Calphalon). 
Reduce until the mixture is just 1 to 2 tablespoons and has the consistency of 

syrup. Add the cream and reduce again until the mixture is 3 to 4 tablespoons and 
very syrupy. 

Remove the pan from heat. Add the butt er pieces, about 2 ounces at a time, 
stirring constantly and allowing each piece to melt in before adding more. (If the 
mixture cools too much, the butt er will not melt completely and you will have to 
reheat it slightly. 

Strain and hold warm on a stove-top trivet or in a double-boiler over very low 
heat until you are ready to use.


