Simon Haywood
Wild Alaska Salmon Teriyaki with Egg Noodles

Serves 2
2 x 150g fillets wild Alaska salmon 
2 portions egg noodles, cooked
1 tbsp sesame oil 

1 carrot, cut into juliennes

½ red pepper, cut into juliennes
½ yellow pepper, cut into juliennes
50g bean sprouts

15g pickled ginger
2 raw king prawns, peeled

teriyaki:

200ml soy sauce

2tbsp rice vinegar

1 tbsp fish sauce

½ tbsp sugar

1 red chilli, finely chopped

1 thumb ginger, finely chopped

1 garlic clove, finely chopped
· Put ingredients for Teriyaki into pan, combine, reduce by half and then chill
· Marinade salmon for 20 minutes. Pan-fry, skin side down, for 2-3 minutes a side. Reserve the marinade
· Cook noodles, strain and toss in hot sesame oil
· Heat sesame oil in wok and add carrots, peppers and bean sprouts. Stir fry for 2 minutes, add pickled ginger and 2 tbsp of marinating  sauce
· Stir fry prawns in a little of the remaining marinade

· Serve salmon fillet and prawn with vegetables and noodles and drizzle over plenty of teriyaki sauce
