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Cilantro-Lime Salmon Lettuce Wraps 

MAKES: 2 Servings 

 

YOU’LL NEED: 
For the salmon: 

• 2 salmon fillets – skin removed 

• 2 tbsp soy sauce 

• 1 lime – zest & 2 tbsp juice 

• 2 tbsp ketchup or honey 

• 1 tbsp Dijon mustard 

• 1 clove garlic – minced 

• ½ tsp ground cumin 

• ½ tsp ground coriander 

• ½ tsp salt & ¼ tsp pepper 

• ¼ tsp chili flakes or hot sauce 
 

For the wraps: 

• 1 mini cucumber – thinly sliced 

• 2 tbsp vinegar 

• 1 tbsp honey 

• ½ tsp salt  

• ¾ cup basmati rice  

• 4-6 romaine or bib lettuce leaves  

• 1 lime – wedges 

• 2 green onions – sharp bias 

• ¼ cup fresh cilantro leaves 

 

HERE’S HOW: 
1. To pickle the cucumber:  

a. In a small bowl, stir together the vinegar, 2 tbsp cold water, honey, and salt. Stir in the sliced 
cucumbers and let it sit while you prepare the rest.  

2. To make the rice:  
a. In a small pot on medium-high heat, add the rice and 1 ½ cups of water. Bring to a boil. Then put a 

tight-fitting lid on, turn the heat down to low and let it steam for 12 minutes. Then turn the heat off 
and leave the lid on for 5 more minutes. Then fluff with a spoon and serve.   

3. To make the salmon:  
a. In a small bowl, stir the soy sauce, lime zest and juice, ketchup or honey, mustard, garlic, cumin, 

coriander, salt, pepper and chili flakes or hot sauce together. Add the salmon to the bowl and coat in 
the mixture.   

b. In a medium pan on medium-high heat, add a tbsp or two of oil (sesame if you have it). Place the 
salmon fillets in the hot pan.  Cook for about 3-ish minutes, just to sear one side of it. Then flip the 
salmon, add the remaining sauce and ¼ cup of water. Gently swirl the sauce and water together in 
the pan as best as you can (it’s okay if it doesn’t’ come together yet, you can finish it when you take 
the salmon out). Turn the heat down to low, add a tight-fitting lid and let the salmon steam for 
another 3-4 minutes.  *The time will depend on the thickness of the fish. Remove it from the pan 
and use fork or wooden spoon to break it into bite-sized chunks. Stir the sauce together until it has 
thickened and then turn the heat off. The sauce will continue to thicken as it cools a bit.  
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4. To make the platter:  

a. Plate the rice, quick pickled cucumbers, lettuce, green onions, cilantro, and lime wedges. Add the 
salmon and either pour the sauce over top or add a little bowl of it on the side too.  

 

CHEF’S NOTES:  
• This is a recipe that you can play around with to your liking. You could enjoy it as a lettuce wrap as seen 

in the picture or you could also plate it as a salmon bowl with the rice, salmon, green onions, cilantro 
and shredded lettuce. You could also swap the lettuce out for steamed asparagus or broccoli too! 

• You won’t find that I use ketchup in many recipes, but I like the colour and “BBQ look” that it brings to 
this recipe.  

 


