
Poached Salmon in Coconut Broth 
with Lemongrass Rice

For a true chef mis-en-place experience we suggest having the ingredients out, washed and 
measured, and the equipment ready to go before you begin cooking.  Pour yourself a large 

glass of whatever you like to enjoy while cooking, and remember  to have fun in the kitchen!   
These quantities  can be easily doubled, but if you increase food quantity make sure to use 

appropriate sized pots/pans for for the best outcome.  
.

Salmon
Skinless boneless salmon fillets
Full fat coconut milk 
Fresh green chili
Lime
Spring onion 
Garlic 
Fresh ginger
Thai fish sauce 
Shitake mushrooms
Green pepper
Cilantro

Rice
Jasmine rice
Fresh lemongrass
Salt

 

Equipment 
Knife
Cutting board
Small pot with lid
Deep sided frying pan or pot
Wooden spoon 


