
1. salted cooking wine    2. Sweet Paprika, Hot Paprika, Dried Orange Peel, Poppy Seeds, White Sesame Seeds & Black Sesame Seeds

2 Sustainably Sourced  
Yellowtail Fillets

1/2 cup Sushi Rice

10 oz Baby Bok Choy

1 Watermelon Radish

1 Persian Cucumber

1 Avocado

3 Tbsps Asian-Style Sautéed Aromatics

2 Tbsps Soy Glaze

1 Tbsp Sambal Oelek

1 Tbsp Rice Vinegar

1 Tbsp Sesame Oil

1 Tbsp Mirin1

2 Tbsps Mayonnaise

3 Tbsps Sesame Ginger Dressing

1/3 cup Crispy Onions

1 tsp Black & White Sesame Seeds

1 Tbsp Togarashi Seasoning2

PREMIUM

Share your photos with #blueapron

30–40 MINS         2 SERVINGS

Ingredients

Serve a bottle of Blue Apron wine  
with this symbol: Crisp & Tropical. 

blueapron.com/wine

WHY WE LOVE THIS DISH
Inspired by the traditional Hawaiian 
poke bowl, we’re topping a bed of 
aromatic sushi rice with sesame-
crusted and soy-glazed yellowtail, 
crisp vegetables, avocado, and 
more—all finished with sambal 
mayo and sprinkle of togarashi.

TECHNIQUE TO HIGHLIGHT
To give the fish a crispy exterior and 
rich, nutty flavor, we’re covering the 
fillets with sesame seeds (by gently 
pressing so they stick), then cooking 
them in fragrant sesame oil and 
basting with sweet soy glaze until 
golden brown.

Sesame-Crusted  
Yellowtail Rice Bowls
with Avocado, Crispy Onions & Spicy Mayo

The fish may have 
some light to dark 

red coloring, which is 
natural and edible,  
providing a similar  

flavor and texture as 
the white flesh.



3  Cook & dress the vegetables
•  Meanwhile, in a large pan  

(nonstick, if you have one),  
heat a drizzle of olive oil on 
medium-high until hot. 

• Add the radish pieces. Cook, 
stirring occasionally, 2 to 3  
minutes, or until slightly  
softened. 

• Add the chopped bok choy; 
season with salt and pepper. Cook, stirring frequently, 1 to 2 minutes, or 
until softened. 

• Transfer to a bowl; add the sesame ginger dressing and stir to coat. 
Taste, then season with salt and pepper if desired. 

• Wipe out the pan.

4  Cook the fish & serve your dish
•  Pat the fish dry with paper  

towels; season with salt and 
pepper on both sides. 

• Press the sesame seeds onto 
both sides of the seasoned fish. 

• In the same pan, heat the  
sesame oil on medium-high 
until hot. 

• Add the seasoned fish. Cook 3 
to 4 minutes, or until lightly browned. 

• Flip the fish, then add the soy glaze mixture (carefully, as the liquid 
may splatter). Cook, frequently spooning the glaze over the fish, 3 to 4 
minutes, or until the fish is coated and cooked through.* 

• Turn off the heat. 
• Serve the finished rice topped with the sliced avocado, marinated 

cucumber, dressed vegetables, and cooked fish. Top the avocado 
with as much of the togarashi as you’d like. Drizzle with the spicy 
mayo and garnish with the crispy onions. Enjoy!

1  Prepare the ingredients
• Wash and dry the fresh produce. 
• Cut off and discard the root ends 

of the bok choy; roughly chop. 
• Peel the radish; quarter  

lengthwise, then cut crosswise 
into 1/4-inch pieces. 

• Halve and pit the avocado.  
Using a spoon, remove the  
avocado from the skin, then 
thinly slice.  

• Quarter the cucumber lengthwise, then thinly slice crosswise. Place 
in a bowl; add the vinegar and mirin. Stir to coat. Set aside to marinate, 
stirring occasionally, at least 10 minutes. 

• In a bowl, combine the soy glaze and 2 tablespoons of water. 
• In a separate bowl, combine the mayonnaise, 1 teaspoon of water, 

and as much of the sambal oelek as you’d like, depending on how 
spicy you’d like the dish to be. 

2  Cook & finish the rice 
•  In a small pot, combine the  

rice, a big pinch of salt, and  
3/4 cup of water. Heat to boiling 
on high. 

• Once boiling, reduce the heat 
to low. Cover and cook, without 
stirring, 15 to 17 minutes, or until 
the water has been absorbed and 
the rice is tender. 

• Turn off the heat and fluff with a fork. Add the sautéed aromatics; stir 
to combine.  

*The USDA recommends a minimum safe cooking temperature of 145°F for fish.

blueapron.com

To view this recipe’s full nutrition information, SEE FULL RECIPE in the current tab of your account at blueapron.com or in the Blue Apron app, 
then click on VIEW FULL NUTRITION. Food safety handling information: blog.blueapron.com/foodsafety

Produced in a facility that processes crustacean shellfish, egg, fish, milk, 
peanuts, soy, tree nuts, and wheat.

Blue Apron, LLC 
New York, NY 10005

CONTAINS: SEE INGREDIENT PACKAGING FOR ALLERGEN(S).  
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COOK ALONG WITH

 “Alexa, �nd Blue Apron recipes.”


