
Ingredients

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

Togarashi is a beloved Japanese spice blend 
that often includes dried orange peel, 
sesame seeds, and chiles. Our version (which 
features milder paprikas instead of chiles) 
is the perfect flourish for tonight’s seared 
salmon and easy stir-fried noodles. Fresh 
udon noodles turn delightfully chewy in just 
a few minutes when added to the pan with 
a bit of water—blending seamlessly in with 
sautéed sweet peppers and bok choy in sweet, 
soy-based sushi sauce. 

TIME:  30-40 minutes
SERVINGS:  2

¼ tsp 
TOGARASHI SPICE 

BLEND*

KNICK KNACKS:

4 oz 
SWEET PEPPERS

½ lb 
BABY BOK CHOY

1  1-inch piece  
GINGER

1 Tbsp 
RICE VINEGAR

1 Tbsp 
SESAME OIL

1 Tbsp 
SUSHI SAUCE

2 
SKIN-ON SALMON 

FILLETS

2 cloves 
GARLIC

½ lb  
FRESH UDON 

NOODLES

1 
SCALLION

Salmon & Udon 
Noodle Stir-Fry
with Sweet Peppers, Bok Choy, 
& Togarashi   

* Sweet Paprika, Hot Paprika, Dried Orange Peel, Poppy Seeds, White Sesame Seeds, & Black Sesame Seeds

Lush & Fruity

MATCH YOUR BLUE APRON WINE

Serve a bottle with this symbol for a great pairing.



Share your photos #blueapron

  1  Prepare the ingredients:
 F Wash and dry the fresh produce. 

 F Cut off and discard the pepper stems. Halve the peppers lengthwise; 
remove and discard the ribs and seeds. Thinly slice the peppers 
crosswise. 

 F Peel and finely chop the garlic. 

 F Peel and finely chop the ginger. 

 F Cut off and discard the root end of the scallion; thinly slice on an angle, 
separating the white bottom and green top. 

 F Cut off and discard the root ends of the bok choy; roughly chop.  

  2  Cook the salmon:
 F Pat the salmon fillets dry with paper towels; season with salt and  

pepper on both sides. 

 F In a medium pan (nonstick, if you have one), heat 1 tablespoon of olive oil 
on medium-high until hot. 

 F Add the seasoned fillets, skinless side down. Cook 4 to 5 minutes on the 
first side, or until lightly browned. 

 F Flip and cook 1 to 2 minutes, or until lightly browned and cooked to your 
desired degree of doneness. Turn off the heat.  

  3  Start the vegetables:
 F While the salmon cooks, in a large pan, heat 2 teaspoons of olive oil on 

medium-high until hot. 

 F Add the peppers and season with salt and pepper. Cook, stirring 
frequently, 2 to 3 minutes, or until softened and fragrant.  

  4  Finish the vegetables:
 F Add the garlic, ginger, white bottom of the scallion, and bok choy 

to the same pan; season with salt and pepper. Cook, stirring occasionally, 
1 to 2 minutes, or until slightly softened. 

 F Add the vinegar; season with salt and pepper. Cook, stirring constantly, 
30 seconds to 1 minute, or until well combined.   

  5  Make the stir-fry:
 F Add the noodles (carefully separating with your hands before adding) 

and ⅓ cup of water to the pan. Cook, stirring occasionally, 1 to 2 
minutes, or until the noodles are coated and heated through. 

 F Turn off the heat and stir in the sushi sauce and sesame oil. Season 
with salt and pepper to taste.  

  6  Plate your dish:
 F Divide the stir-fry between 2 dishes. 

 F Top with the cooked salmon fillets. Garnish with the green top of 
the scallion and spice blend. Enjoy!  
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