
Miso Glazed Halibut on Pineapple Fried Rice 
For Fish and Marinade:  

2 lbs Halibut, cut into 6 segments
½  cup miso paste
2 tablespoons sake
2 tablespoons mirin
⅓  cup sugar
1 tablespoon canola oil
Black sesame seeds for garnish

Pineapple Fried Rice:
4 cups steamed sushi rice
2 tablespoons minced ginger
3 cloves minced garlic
2 cups pineapple, small dice
15 mini pork sausages, sliced
2 bunches chopped scallions
2 cups shaved napa cabbage
2 cups mini carrots, ¼” dice
1 cup thawed edamame
1 bunch roasted asparagus, cut in 
1 inch pieces
2 cups sliced mushrooms
¼  cup chopped cilantro
½ cup soy sauce
2 tablespoons hoisin sauce
2 tablespoon rice vinegar
3 teaspoons chili garlic paste, 
adjust to taste
2 tablespoons canola oil

Directions:

For Fish: 

About an hour before ready to cook marinate fish by combining sake, miso, mirin and 
sugar in a small saucepan. Heat marinade on low and allow sugar to dissolve and 
mixture is a smooth paste. Once cooled, baste both sides of fish with paste, reserving 
about ¼  cup of marinade. Place fish back in fridge and preheat oven to 400. In an oven 
proof skillet, heat canola oil to medium high. Place marinated fish pieces on pan and 
sear for about 3 minutes a side. Once flipped on second side, baste with remaining miso 
glaze and place in oven to finish cooking (about 7 minutes, but will vary according to 
thickness of fillet)

For Fried Rice: 

Whisk to combine hoisin, soy, rice vinegar and chili garlic paste in a small bowl. In a 
large skillet, heat oil on medium and sauté sausage for a few minutes until golden and 
crispy. Add half of scallions, garlic and ginger stirring until fragrant, followed by remaining 
vegetables, stirring to combine. Add rice and sauce and toss well to incorporate sauce. 
Add pineapple, roasted asparagus, chopped cilantro and remaining scallions to rice. To 
serve, place portion of rice in bowl topped with a piece of halibut. Garnish with black 
sesame seeds and serve immediately.

Ingredients to serve 6


