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Salmon Poke For 2

2 PEOPLE

12 minutes
*Excludes rice cooking

in the box
Rice
Sushi vinegar
Salmon cubes (fish)
Poke sauce (soy, wheat, sesame)
Mixed sesame (sesame)
Wakame salad (sesame, sauce)
Edamame (soy)
Avocado
Carrot (sesame)
Soy sauce (soy, wheat)
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MAKE THE POKE
Separate the cooled rice into two bowls for the poke.
To assemble, open the salmon - already sliced and cubed and place
half of the portion onto each side of the rice bowl.
Followed by the green wakame salad. 
Slice the avocado into half, remove the stone, cube the avocado and
add half to each bowl.
Add half the shredded carrot and edemame to the middle of each
bowl.
Drizzle each bowl with the poke sauce and finish with a sprinkle of
sesame seeds.
Enjoy your poke! 

SUSHI RICE
Place the rice in a sieve over a saucepan and rinse with cold water to
remove the starch, replace with fresh water 3-4 times until the water
turns clear.
After cleaning the rice, put 350ml of cold water and the rice into a
pan and leave to soak for 30 minutes.
Place over a hob and bring the water to a boil on a high heat with
the lid on.
As soon as it is bubbling, reduce to the lowest setting for 12 mins,
keeping the lid on.
Don't lift the lid at all during the cooking process. After 12 minutes,
take off the heat and rest for 20 minutes.
Transfer to a large mixing bowl, sprinkle 70ml of sushi vinegar onto
the rice, mixing it well, so that all the rice grains are coated.
After mixing in the vinegar, leave to cool for a further 30 minutes,
after which the rice is ready to make poke and sushi. 



STORAGE

CONSUME BEFORE

GOT A QUESTION?

Please enjoy fresh within 1 day of receiving your box.

Transfer all components to the fridge as soon as received. Ensure
all chilled items are cold on arrival; do not eat if warm. 

Email us at info@plateaway.com


