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A B O U T

P E R S P E C T I V E

Born in Franschhoek, South Africa, Reuben Riffel is one of  South Africa’s best-known chefs.  His name-

sake restaurant, Reuben’s, which opened in 2004, has won numerous awards, including Best Restaurant 

in South Africa while Riffel himself is the author of a slew of bestselling cookbooks and regularly makes 

appearances on television from serving as the judge for Masterchef South Africa to the subject of a 13-part 

documentary series called 5 Sterre met Reuben. 

While working in one of the first kitchens in Monneaux, I came across a book by chef Nobu Matsuhisa of 

Nobu. That served as my introduction to miso which, at the time, was quite difficult to find in South Africa. 

Now you can find it anywhere, and, in this dish, its sweetness pairs well with the salmon. On the other hand, 

the broccoli “rice,” is an homage to my son, Max, who has loved broccoli since he was born.. 
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The broccoli ‘rice,’ is an

homage to my son, Max,

who has loved broccoli

since he was born.

“



PREP TIME

15 MIN

COOK TIME

10 MIN

SERVES

2 2 / 5

C H E F  R E U B E N  R I F F E L

350g head of broccoli

2 teaspoons coconut oil 

600g wild salmon fillets, skin in (about 

two fillets)

sea salt

black pepper 

2 spring onions, finely sliced
(or 1 tablespoon snipped chives) 

1 radish, thinly sliced 

Lime wedges 

Miso Sauce 

1 tablespoon (or to taste) unpasteurized 

miso paste 

2 teaspoons maple syrup 

4 tablespoons hot water 

1 tablespoon lemon juice 

Pinch of chilli powder or cayenne pepper 

Sea salt or soy sauce to taste 

I N G R E D I E N T S D I R E C T I O N S

Grate the broccoli, including the stalk, into rice-sized pieces, either
by hand (using the coarse side of the grater) or in a food processor 
(using the S-curved blade or grater attachment) set aside. 

Melt the coconut oil in a wide frying pan on medium heat. Season 
the salmon, then fry, skin side down, for 3 min until crispy. Carefully 
turn over and fry the flesh side for a minute or two until just cooked 
through and transfer onto individual plates to keep warm. 

Add the grated broccoli into the same pan with two tablespoons of 
water, turn up the heat, cover with a lid, and leave to steam for three 
minutes, stirring halfway through, until tender but still with a little bit 
of bite. Season to taste, then add the spring onions or chives.  

6. Season to taste, then add the spring onions or chives.

Whisk the miso sauce ingredients together in a bowl or shake in a 
glass jar with a lid on. Divide the broccoli rice between the plates, 
pour the sauce over the fish, garnish with radish slices, and serve with 
lime wedges.

SPICY MISO SALMON WITH 
BROCCOLI RICE 

.28

DIFFICULTY




