
 
 
Auriga Wine Cellars  
February 2006 Wine Club Recipe 
 
Pairs well with the  
2004 Zinfandel or  
2003 Syrah 
 
Sesame Salmon with Soba Noodles 

Serves 4 
 
Ingredients 
 
6 ounces Soba Noodles  
¼ cup low sodium soy sauce  
1 Tablespoon fresh lemon juice 
2 Tablespoons grated fresh ginger 
 
Four 6-ounce skinless salmon filets 
¼ cup sesame seeds (white and black combination make a great presentation) 
1 Teaspoon vegetable oil 
2 Teaspoons Asian sesame oil 
3 scallions, coarsely chopped, with green tops 
 
 

Directions 
 

1.  Bring a large pot of salted water to a boil.  Add the soba noodles and cook until al dente, 
about 5 minutes.  Drain and transfer to a medium bowl, cover and keep warm. 
 
2.  Meanwhile, ins a small bowl, combine the soy sauce, lemon juice and 1 Tablespoon of the 
ginger.  Lightly brush the salmon filets on both side with a little of the soy-ginger mixture, 
then dredge in the sesame seeds. 
 
3.  Heat the vegetable oil on a large non-stick skillet.  Add the salmon to the pan and cook 
over moderately high heat until the sesame seeds are golden and the fish is just cooked 
through, about 5 minutes each side. 
 
4.  Add the sesame oil, scallions, the remaining soy-ginger mixture to the soba noodles and 
toss to combine. 
 
5.  Divide the soba noodles equally to 4 serving bowls, top with salmon and serve. 
 
 


