
	
	

	

 
 MISO BUTTER SALMON WITH ASPARAGUS AND CAULIFLOWER FRIED RICE     
 
Miso Butter – 2 options  
1 head roasted garlic, removed from skins  
1/3 cup miso paste 
1 stick – softened butter 
OR 
4 tablespoons softened butter 
2 tablespoons miso paste 
1 large garlic clove, minced 
 
Choose your above option, combine the ingredients until well mixed in a bowl and set aside. To roast garlic, 
using a whole head, cut off the top layer by 1/4-1/2 inch. Coat the head with a drizzle of olive oil on the top and 
cover entire clove in aluminum foil. Roast in a 400 degree oven for 30-40 minutes until the cloves are lightly 
browned and feel soft when pressed.  
 
Cauliflower Fried Rice  
Avocado oil 
2 large eggs, beaten 
Salt 
1/2 large onion, chopped 
3 garlic cloves, minced 
1 tablespoon finely chopped fresh ginger 
One 2-lb head cauliflower (or 2 pounds ready to cook' cauliflower rice) 
4-5 tablespoons soy sauce (use gluten-free if needed) 
1 teaspoon rice vinegar 
1 teaspoon Asian sesame oil 
1 cup frozen peas and carrots (or shelled edamame, whatever you have) 
Chopped scallions, light and green parts, thinly sliced 
 
Grate the cauliflower in a food processor fitted with the grating disc. Alternatively, grate on the large holes of a 
box or hand-held grater. Set aside. (Skip this step if using 'ready to cook' cauliflower rice.) 
Heat 2 teaspoons of avocado oil in a large skillet over medium heat. Add the onion and cook until softened for 
a few minutes add a pinch of salt, add your ginger and garlic and continue to cook until all are softened. Keep 
the heat lower, to avoid burning. Add more oil and add your riced cauliflower. Cook for a few minutes until it 
has softened a bit. Add a few drizzles of oil and then mix in your scrambled eggs, combine well until the eggs 
are cooked.   
 
Add the 4 tablespoons of the soy sauce, sesame oil and rice vinegar. Cook, stirring often, for about 2 minutes. 
Add the peas and carrots and continue cooking until the cauliflower "rice" is tender-crisp and the vegetables 
are warmed through, a few minutes.  Taste and adjust seasoning (adding the remaining tablespoon of soy 
sauce if necessary). Serve hot and garnish with thinly sliced scallions, on the bias.  
 
 



	
	

	

 
Roasted Asparagus with Miso Butter 
1 bunch asparagus  
Miso butter 
 
Preheat the oven to 400 degrees. 
Break off the tough ends of the asparagus.  Place the asparagus on a baking sheet, drizzle with olive oil, then 
toss to coat the asparagus completely. Spread the asparagus in a single layer and sprinkle liberally with salt 
and pepper. Roast the asparagus for 10-15 minutes, until tender but still crisp. NOTE – timing will depend on 
thickness of your asparagus, be aware. Spread MISO BUTTER on hot asparagus before serving. 
 
Pan Seared Salmon with Miso Butter  
4-6 oz salmon filet pieces 
Miso butter  
Salt and pepper 
Avocado oil  
 
Heat a light coating of oil in a large skillet over medium high heat. Season the salmon fillets lightly with salt and 
pepper to taste. Place the salmon fillets, skin side up, in the pan. Cook undisturbed for 3-5 minutes, or until a 
golden brown crust forms. 
 
Carefully flip the salmon and cook for an additional 3-5 minutes or until fish is opaque or cooked to your liking.   
Remove the salmon from the pan. Add the butter to the top of salmon and serve.  
 
The timing will depend on your size filets and also your personal preference of how much you like it cooked 
through.  
 


