
Tae Woo Lee 
Cured 
Salmon Rice 
Bowl 
 
   

Ingredients 
● Rice  

● Perilla Leaf 

● Salmon 

● Gochujang 

● White Vinegar 

● Sesame Oil 

● Salt 

● Sugar 

● Lemons 

● Limes 

● Oranges 

● Any other citrus you have  

● Egg 

● Seaweed 

Steps 
1. Take rice and rinse thoroughly (3-4 rinse and 

drains) so that the water is not murky when settled. 
Place finger into water until the point of your finger 
touches the top of the rice. You want the water 
level to come up to your first knuckle. Place on high 
heat on the stove and cover. Bring to a boil and 
reduce to a simmer. Leave rice covered on a simmer 
for 20-30 minutes.  

2. Mix 3 cups salt, 1 cup sugar and zest of lemons, 
limes, oranges, and any other citruses you have. 
Place into a larger container for curing.  

3. Skin the salmon and portion into smaller pieces. 
Place portioned salmon into the cure and make sure 
that it is covered completely. Let this sit for 20-25 
minutes.  

4. Carefully crack an egg to separate the egg yolk from 
the egg white. Place egg yolk in a bowl with soy 
sauce.  

 



5. To make the gochujang sauce: Take 3 large 
spoonfuls of gochujang, add 2 spoonfuls soy sauce, 
add 2 spoonfuls white vinegar, 3 spoonfuls sugar (or 
sweetening replacement like agave, maple syrup, or 
honey), and 1 spoonful sesame oil. Mix well until all 
ingredients are mixed together.  

6. Gather your perilla leaf and roll up to perform a 
chiffonade cut. 

7. Pull Salmon from the cure and carefully rinse the 
salmon and begin to dice salmon into small pieces 

8. Take cooked rice and put it into a bowl. Put 
diced salmon on top. Place chiffonade perilla 
leaf on top. Drizzle desired amount of 
gochujang vinegar sauce on top. Create a 
well in the middle of the rice bowl and place 
soy-cured egg in the middle. Crush roasted 
seaweed on top of everything and drizzle 
some sesame oil on top to finish.  

 

 


