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Sake Steamed Sockeye Salmon 
● 1  stalk lemon grass, split lengthwise 
● 2  cups water 
● 2  cups sake 
● 10  ginger coins, sliced 1/8” thick 
● 2  star anise pods 
● 1  peel of 1 orange 
● 1 ½  pounds salmon fillet, cut into 4 portions 

 

I like to use sockeye salmon for this dish – its firm 
flesh and rich flavors are perfect for steaming.   You 
could, of course, use other types of salmon and this 
is a good technique for other firm-fleshed fish such 
as ling cod or halibut.  Chinese bamboo steamers 
work well and they are not very expensive, though 
any steamer set up is fine.  I love the aromatic 
steam you get in this method of cooking: the water 
really does have a beautiful aroma and it permeates 
the salmon.  

 

1. Bruise the lemon grass with the back of your knife to 
help release the aromatics.  

2. Set up your steamer: we use a large saucepan or a 
wok with a Chinese bamboo steamer set over it.  

3. Place the lemon grass, water, sake, ginger, star 
anise, and orange peel in the bottom of your 
steamer (ie. the saucepan or wok).  

4. Bring to a boil.  Lay the salmon fillets in the steamer 
basket and cover with the steamer lid.  

5. Steam until the salmon is just done, about 4 to 5 
minutes. 

 

 

 

 

 

 



Sake Steamed Sockeye Salmon 
1. grate 2 tablespoons fresh ginger 
2. In your rice cooker add 1 cup Cal Rose 

sticky rice, 
3. 1 cup of water and grated ginger.  Cook 

until done. 

 

Quick Cucumber Pickles 
1. 1 cucumber Cut into 1” chunks 
2. Heat 1 cup rice vinegar with I/2 cup 

honey.  
3. When it comes to a simmer pour over 

cukes and let stand for an hour or so.  
4. When cool add 3 slivered mint or shiso 

leaves.  
5. Served chilled. 

 

Lao Gan Ma Spicy Chili Crisp 
1. Pick up a jar of my favorite Lao Gan 
Ma spicy chili crisp (available at most 
grocery stores or online). This condiment 
features the deep bold flavor of crispy onions 
and chilies combined with Sichuan pepper 
bits to provide a flash of heat that coats 
meals with a tasty Asian-inspired twist) 

 
 
 

 
 

 


