
Ingredients

Download our iOS app or log in to blueapron.com 
for how-to videos and supplier stories.

Tonight’s dish is inspired by Indonesian 
cuisine, known for its expert balance of 
sweet, spicy and sour fl avors. The deliciously 
complex sauce for our salmon fi llets includes 
tamarind concentrate—from a fruit native to 
Africa but wildly popular today throughout 
Southeast Asia. Here, it adds richness and 
a uniquely tangy depth alongside cooling 
coconut and potent turmeric and chile fl akes. 

PREP T IME: 15 minutes
COOK TIME:  30-40 minutes
SERVINGS:  2

BLUE APRON WINE PAIRING:

Wooldridge Creek White Wine 2015
Order wine and view other perfect pairings 
at blueapron.com.

2 tsp 
TAMARIND 

CONCENTRATE

KNICK KNACKS:

1
RED ONION

¼ cup 
COCONUT MILK 

POWDER

¼ tsp 
CRUSHED RED 

PEPPER FLAKES

3 
CLOVES GARLIC

2 Tbsp 
RICE VINEGAR

2  
SKIN-ON SALMON 

FILLETS

2 
SCALLIONS

½ cup 
CRACKED 
FREEKEH

3
RADISHES

Indonesian-
Spiced Salmon
with Freekeh & Marinated 
Radishes

½ tsp 
GROUND 

TURMERIC
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  1  Cook the freekeh:
  Heat a large pot of salted water to boiling on high. 

  Once boiling, add the freekeh and cook, uncovered, 22 to 25 minutes, or 
until tender. Drain thoroughly and return to the pot. 

  O�  the heat, drizzle with olive oil and stir to coat; season with salt and 
pepper to taste. Set aside in a warm place. 

  2  Prepare the ingredients: 
  While the freekeh cooks, wash and dry the fresh produce. 

  Cut o�  and discard the ends of the radishes; cut into wedges. 

  Peel and thinly slice the onion. 

  Peel the garlic; mince 2 cloves. Mince the remaining clove; smash with 
the fl at side of your knife until it resembles a paste (or use a zester). 

  Cut o�  and discard the root ends of the scallions; thinly slice, separating 
the white bottoms and green tops. 

  In a medium bowl, combine the coconut milk powder and ¾ cup of 
water; whisk until smooth.

  3  Marinate the radishes & onion:
  While the freekeh continues to cook, in a large bowl, combine the 
radishes, vinegar, up to half the onion, as much of the garlic paste 
as you’d like and a drizzle of olive oil. Season with salt and pepper. 

  Set aside to marinate, stirring occasionally, for at least 10 minutes. 
Season with salt and pepper to taste. Transfer to a serving dish.

  4  Start the salmon: 
  While the radishes and onion marinate, pat the salmon fi llets dry with 

paper towels; season both sides with salt and pepper. In a medium pan 
(nonstick, if you have one), heat 2 teaspoons of olive oil on medium-high 
until hot. Add the seasoned fi llets, skin sides down; cook 3 to 5 minutes 
on the fi rst side, or until lightly browned. Flip and cook 30 seconds to 1 
minute, or until slightly opaque. Leaving any browned bits (or fond) in 
the pan, transfer to a plate. 

  5  Make the sauce & finish the salmon:
  To the pan of reserved fond, add the minced garlic, white bottoms of 
the scallions, turmeric, remaining onion and as much of the red 
pepper fl akes as you’d like, depending on how spicy you’d like the dish 
to be. (If the pan seems dry, add 1 teaspoon of olive oil.) Season with salt 
and pepper. Cook on medium-high, stirring frequently, 2 to 3 minutes, or 
until fragrant. 

  Add the coconut milk powder mixture (whisking just before adding) 
and tamarind concentrate. Cook, stirring frequently, 1 to 2 minutes, 
or until well combined. Season with salt and pepper to taste. 

  Add the browned salmon fi llets, skin sides up. Cook, occasionally 
spooning the sauce over the fi llets, 2 to 3 minutes, or until cooked to your 
desired degree of doneness. Remove from heat. 

  6  Plate your dish: 
  Divide the cooked freekeh and fi nished salmon fi llets and sauce

between 2 dishes. Garnish with the green tops of the scallions. Serve 
with the marinated radishes and onion on the side. Enjoy! 
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