
Ingredients

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

Tonight, we're glazing catfi sh with hoisin 
sauce (a much-loved Chinese condiment), 
honey, and a bit of vinegar for a delicious, 
savory-sweet centerpiece. A bed of rice, 
marinated daikon radish, and crisp 
asparagus (sautéed with traditional Asian 
aromatics) makes for a satisfying, seasonal 
accompaniment. To round out the dish with 
satisfying crunch, we're topping it all off  with 
a sprinkling of peanuts.

PREP T IME: 15 minutes
COOK TIME:  30-40 minutes
SERVINGS:  4

⅓   cup 
ROASTED 
PEANUTS

¼   cup 
HOISIN SAUCE

KNICK KNACKS:

2 cloves 
GARLIC

6 oz 
DAIKON RADISH

2 Tbsp  
WHITE WINE 

VINEGAR

1  1-inch piece  
GINGER

1 Tbsp  
HONEY

1 Tbsp 
MIRIN

4 
CATFISH FILLETS

2 
SCALLIONS

¾   cup
SUSHI RICE

1 bunch  
ASPARAGUS

Hoisin-Glazed 
Catfi sh
with Asparagus, Daikon 
Radish, & Sushi Rice 

BLUE APRON WINE PAIRING:

Jon E Vino St. Laurent, 2015
Order wine and view other perfect pairings 
at blueapron.com.



Share your photos #blueapron

  1  Cook the rice:
 F Remove the honey from the refrigerator to bring to room temperature. 

 F In a large pot, combine the rice, a big pinch of salt, and 1 1/2 cups of 
water; heat to boiling on high. 

 F Once boiling, cover and reduce the heat to low. Cook 15 to 17 minutes, or 
until the water has been absorbed and the rice is tender. 

 F Turn off the heat and fluff the cooked rice with a fork. 

  2  Prepare the ingredients & marinate the radish: 
 F While the rice cooks, wash and dry the fresh produce. 

 F Cut off and discard the tough, woody stem ends of the asparagus; cut into 
½-inch pieces on an angle, leaving the pointed tips intact. 

 F Peel and roughly chop the garlic. 

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

 F Roughly chop the peanuts. 

 F Peel and finely chop the ginger. 

 F Peel the radish; quarter lengthwise, then thinly slice crosswise. Place in 
a bowl with the mirin, ¼ of the ginger, and ¼ of the vinegar; season 
with salt and pepper and stir to combine. Set aside to marinate, stirring 
occasionally, for at least 10 minutes. Season with salt and pepper to taste. 

  3  Cook the asparagus:
 F While the radish marinates, in a large pan (nonstick, if you have one), 

heat 1 tablespoon of olive oil on medium-high until hot. 

 F Add the asparagus; season with salt and pepper. Cook, stirring 
occasionally, 2 to 3 minutes, or until bright green and slightly softened. 

 F Add the garlic, white bottoms of the scallions, and remaining 
ginger; season with salt and pepper. Cook, stirring frequently,  
30 seconds to 1 minute, or until fragrant. 

 F Transfer to the pot of cooked rice; stir to thoroughly combine. Set  
aside in a warm place. Wipe out the pan. 

  4  Start the catfish:
 F While the radish continues to marinate, pat the catfish fillets dry 

with paper towels; season with salt and pepper on both sides. In the 
same pan, heat 1 tablespoon of olive oil on medium-high until hot.  
Add the seasoned fillets and cook 3 to 5 minutes on the first side, or  
until lightly browned. Flip the fillets.

  5  Finish the catfish:
 F To the pan, add the hoisin sauce, honey (kneading the package before 

opening), remaining vinegar, and 2 tablespoons of water (be 
careful, as the liquid may splatter). Cook, occasionally spooning the 
sauce over the fillets, 2 to 3 minutes, or until coated and cooked through. 
Turn off the heat.

  6  Finish the rice & serve your dish:
 F To the pot of cooked rice and asparagus, add the marinated radish 

(draining before adding); stir to thoroughly combine. Season with salt 
and pepper to taste. 

 F Transfer to a serving dish. Top with the finished catfish fillets 
and sauce. Garnish with the peanuts and green tops of the  
scallions. Enjoy! 
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