
T H E  S T O R Y

The Temperature Japan Doesn't Teach

Japanese cuisine has two dominant registers for salmon. Raw, as sashimi: cold, silky, pure. Or

cooked — grilled, broiled, miso-glazed — where the fish hits 60 °C internal minimum, the

proteins fully coagulate, and the flesh transforms from translucent to opaque. There is almost

nothing between these two registers in the traditional repertoire. The space between — fish

held at 45 to 55 °C, where proteins partially denature but the flesh stays translucent and silky

— is modern territory, available only with precision-controlled cooking instruments that didn't

exist in traditional kitchens.

Sous vide at 52 °C for thirty minutes sits exactly in this window. At this temperature, salmon's

primary protein (myosin) begins to denature but doesn't fully coagulate. Actin, the other major

muscle protein, doesn't denature at all below 66 °C. The result is a fish that reads as cooked

(seasoned, slightly firmer than raw, food-safe at this duration) but texturally closer to sashimi

U M A M I

JAPANESE · MODERN · MAIN · STARTER · CRUDO-ADJACENT

Miso-Infused Salmon — Sous Vide
at 52 °C
Sashimi-grade salmon bagged with white miso, mirin, and sake, held at

52 °C for thirty minutes. Below the coagulation threshold for fish

protein, the texture stays silky and almost-raw while the miso enzymes

season the flesh. The closest you can get to eating sashimi and cooked

fish in the same bite.

Protein  Salmon (sashimi-grade, 3 cm thick) Serves  4 (150 g portions)

Difficulty  Intermediate Active  15 min active

Total  2 h marinate + 30 min SV + 5 min finish ≈ 2 h 45 min



(silky, yielding, still translucent at the core). There is no name for this register in Japanese — it

is a modernist discovery from outside the tradition. It is also, once tasted, difficult to go back

from.

The second move is infused SV. White miso, mirin, and sake go in the bag with the fish. Over

thirty minutes at 52 °C, the miso's koji-derived proteases gently season the salmon throughout

— not just surface-marinated, but integrated into the fish's flesh. The mirin contributes a subtle

sweetness; the sake provides umami and softens any oceanic edge. A quick sear on the skin

side after the bag (blowtorch, or cast iron 30 seconds) adds a Maillard layer without raising the

interior temperature. Plate with a spoonful of pan-reduced miso bag-liquid, a scatter of thinly

sliced scallion, and micro-shiso. This is salmon at its most technically precise and most

sensorially surprising.

A T  A  G L A N C E

Specs

CUT

Sashimi-grade

salmon, 3 cm

thick, 150 g

portions

SV

52 °C · 30

min

BAG MARINADE

White miso +

mirin + sake

(infused SV)

FINISH

Blowtorch or 30

sec cast-iron

sear (skin side)

DIFFICULTY

Intermediate

●●○○○

ACTIVE TIME

15 min (across 2

phases)

TOTAL TIME

~2 h 45 min

(including

marinade)

TEXTURE TARGET

Translucent

core, silky,

seasoned

throughout

CUISINE

Japanese

Modern

SAFETY NOTE

52 °C/30 min is

below

pasteurization

— sashimi-

grade fish only



U M A M I  A D A P T A T I O N

What Changed & Why

The classical Japanese miso salmon (Saikyo-miso-yaki) marinates salmon 24 to 48 hours in

sweet white miso, then grills or broils to 60 °C+. The flesh ends up opaque, firm, and deeply

seasoned — a beautiful dish in its own right. The Umami sous-vide adaptation operates in a

completely different texture register: low-and-slow at 52 °C, shorter marinade (2 hours),

translucent-silky result. The 🔴 tier upgrades to premium sashimi-grade salmon (Ora King or

Regiis Ova), uses authentic Saikyo miso from Kyoto, and adds a binchotan-charcoal blowtorch

for a clean hot finish that no butane torch can match.

CHANGE ORIGINAL UMAMI VERSION WHY

TECH Classical 24–48 h

miso marinade +

high-heat grill to 60

°C+

2 h miso marinade + 30

min SV at 52 °C + brief

finish sear

52 °C keeps myosin partially

denatured and actin untouched,

producing a silky-translucent

texture unreachable by high-

heat methods. The miso-

enzymatic seasoning happens

during the SV at the low

temperature.

ADD — Pan-reduce the bag

liquid into a miso glaze

for drizzle-at-serve

The bag juice after SV contains

concentrated miso-mirin-sake +

salmon fat + some gelatinous

proteins. Reduced by half in a

small saucepan, it becomes a

glossy glaze that ties the plate

together.

ELEV Serve immediately

after SV

Ice-bath chill after SV,

then quick-sear only

the skin side at serve

Ice-bath locks the interior

texture; the final sear heats only

the skin surface for a Maillard

crisp. This decouples the cook

phases and lets the SV happen 4

hours ahead of service.



CHANGE ORIGINAL UMAMI VERSION WHY

SUB Grocery salmon +

any white miso

🟢 good-quality

sashimi-grade salmon

from Whole Foods +

Shiro miso · 🔴 Ora King

salmon (NZ premium)

via Honolulu Fish Co or

Regiis Ova + authentic

Saikyo miso from Kyoto

via Umami Mart/Korin

Raw-to-medium-rare

preparations expose fish quality

disproportionately. Commodity

farmed salmon (some fishy

notes, softer flesh) tastes

significantly less good than

premium. Saikyo miso is sweeter

and cleaner than standard Shiro.



I N G R E D I E N T S

What You Need

🟢 Everyday

The Salmon

The Miso Bag Marinade

To Serve

Substitution Notes

4 × 150 g portions of sashimi-grade salmon, each 3 cm thick, skin on — from Whole Foods'

sushi counter or a good fishmonger. NEVER from the standard fish case (not pathogen-

controlled for raw consumption).

·

Ask specifically: 'Is this fish parasite-controlled for raw consumption?' If the answer is no or

unclear, pick a different fish or a different shop.

·

4 tbsp (60 g) shiro (white) miso·

3 tbsp (45 ml) mirin (real Hon mirin preferred — not 'aji-mirin' seasoning)·

2 tbsp (30 ml) sake (any drinking-quality sake — a cheap cooking sake is acceptable)·

1 tsp (5 ml) soy sauce·

2 scallions, thinly sliced on the diagonal (for garnish)·

A handful of micro-cilantro, micro-shiso, or baby mizuna (optional)·

Toasted white sesame seeds (1 tsp, optional)·

A wedge of lemon (optional)·

Steamed short-grain rice on the side (Japanese sushi rice ideal)·

No sashimi-grade salmon? Do NOT attempt this recipe with standard fish-counter salmon.

The 52 °C / 30 min cook is below pasteurization threshold and requires parasite-controlled

fish. Alternative: buy flash-frozen sushi-grade salmon online (a reliable source is Catalina

Offshore) — freezing to -20 °C for 7 days kills parasites and qualifies the fish for raw

preparations.

·

No mirin? Substitute 2 tsp sugar dissolved in 3 tbsp sake or rice vinegar. Not identical but

functional.

·

No sake? Dry white wine works (Sauvignon Blanc, unoaked Chardonnay). Flavor shifts slightly

but the enzymatic function is preserved.

·



🔴 No Limits

The Salmon — Premium Sashimi-Grade

The Miso Bag Marinade — Authentic Saikyo

Infrastructure — Binchotan Finish

E Q U I P M E N T

Your Kit

Sous vide circulator (Pablo ✓)

SV container (8 L minimum, or stock pot with circulator adapter)

Vacuum sealer + bags (Pablo ✓)

Small bowl for whisking the miso marinade

Whisk

Small saucepan (for reducing the bag liquid into glaze)

Tier 1: 4 × 150 g portions of Ora King salmon (New Zealand premium farmed, higher fat

content, deeper flavor) — via Honolulu Fish Co (honolulufish.com, Pablo has ordered ✓) or

Regiis Ova (regiisova.com)

·

Tier 2: 4 × 150 g wild sockeye or king salmon (seasonal, June–September peak) — from Wild

for Salmon, Alaskan catches

·

Miami local: Casablanca Seafood carries premium sashimi-grade salmon when in stock·

4 tbsp authentic Saikyo miso (sweet white miso from Kyoto, produced by traditional Saikyo

Brewery) — via Umami Mart (umamimart.com) or Korin (korin.com) · substantially sweeter,

cleaner, less salty than commodity shiro miso

·

3 tbsp Hon mirin (Sumiya Bunjiro Hon Mirin or similar premium — NOT mirin seasoning)·

2 tbsp junmai sake (drinking-quality — the same sake the host might drink at dinner)·

1 tsp shoyu (Yamaroku, Kishu, or similar artisan soy sauce)·

Binchotan charcoal (Japanese white oak charcoal) for finishing — produces clean, long-

burning, flavor-neutral heat

·

Alternative: blowtorch with propane fuel (not butane — butane leaves a chemical off-flavor)·

Plate-ware: ceramic plates pre-chilled in the fridge 20 minutes before serving·



Blowtorch (propane preferred) OR cast iron skillet (for the finish sear)

Sharp knife (yanagi-ba or a very sharp chef's knife)

Paper towels

M I S E  E N  P L A C E

Before You Start

T-2 h 45: whisk miso marinade in a small bowl until smooth. Split in half — half goes into the bag

with salmon, half is reserved for later reduction.

Rinse salmon portions gently with cold water. Pat dry. Skin left on.

Vacuum-seal each salmon portion with half the miso marinade distributed across the pieces.

Use the seal-moist setting if available, or freeze-shock the marinade first to keep liquid from

being pulled into the vacuum chamber.

Refrigerate the bagged fish for a 2-hour pre-marinade. This lets the miso season the surface

before SV begins.

Preheat SV circulator to 52 °C. Volume: at least 6 L of water for steady temperature control.

Reserved miso marinade into a small saucepan, covered, in the fridge until reduction time.

Garnishes: scallions sliced, sesame seeds toasted, micro-herbs washed + dried.

M A K E - A H E A D

Timeline

T-2 h 45 — Whisk marinade

4 tbsp miso + 3 tbsp mirin + 2 tbsp sake + 1 tsp soy. Whisk smooth. Split in half.

T-2 h 30 — Bag + marinate

Salmon + half the marinade into vacuum bags. Seal. Fridge 2 hours for pre-marinade.

T-30 min — Preheat SV

Circulator to 52 °C. Confirm bath at temp before bags enter.



T=0 — Bags in bath

Bags submerged. Timer: 30 minutes. Bags fully under water (weight with ramekin if needed).

T+15 min — Reduce reserved marinade

Reserved marinade + 2 tbsp water into small saucepan. Low heat, simmer 10 min until glossy

and coating-consistency. Set aside warm.

T+28 min — Plates out + torch ready

Chilled ceramic plates onto counter. Blowtorch attached to propane tank, lit briefly to preheat.

Or cast iron on high, smoking hot.

T+30 min — Pull bags

Salmon out of bath. Cut bags over a small bowl (save any remaining liquid — adds to glaze). Pat

salmon dry (gently).

T+31 min — Skin sear

BLOWTORCH METHOD: skin side up on plate, torch 30 sec to crisp skin. CAST IRON METHOD:

skin side down in smoking pan, 30 sec, flip briefly (5 sec) to mark flesh, out.

T+33 min — Plate + glaze + garnish

Salmon skin-up on chilled plate. Drizzle miso glaze around (not over — or lightly over). Scallion

batons, sesame, micro-herbs.

T+35 min — Serve

To table immediately. Pair with steamed Japanese rice in small bowls on the side. Chilled sake,

junmai style.



M E T H O D

The Cook

1 Pre-Marinate (2 h)

1. In a small bowl, whisk together 4 tbsp shiro miso + 3 tbsp mirin + 2 tbsp sake +

1 tsp soy sauce until smooth and uniform — about 60 seconds. No lumps of miso; fully

dispersed.

2. Divide the marinade in half by volume. One half goes into the bag; the other half is reserved for

the reduction/glaze.

3. Rinse each 150 g salmon portion under cold water briefly. Pat dry with paper towels.

4. Place each portion into a vacuum bag. Divide the bag-destined half of the marinade evenly

across the bags.

5. Vacuum seal: use the moist-seal setting if available. If the marinade threatens to pull into the

vacuum chamber, first freeze the marinade for 10 min (small containers) then add to the bag

just before sealing — the frozen marinade stays in place during vacuum pull.

6. Refrigerate the sealed bags for a 2-hour pre-marinade. This is the phase where the miso's koji

enzymes begin their surface work before the SV bath accelerates and deepens the seasoning.

🔬 WHY THIS WORKS

White miso contains active proteases from Aspergillus oryzae (koji) that gently break down

surface proteins in the fish, simultaneously seasoning and tenderizing. At refrigerator

temperatures (4 degrees Celsius), the enzymes work slowly — 2 hours produces noticeable

surface penetration without textural damage. The split-marinade design (half bagged, half

reserved) serves two purposes: (1) the bagged portion seasons the fish during pre-marinade + SV,

and (2) the reserved portion cooks down into a concentrated glaze for plating, providing a second

flavor layer. Reference: Sous Vide Mastery §Enzyme-Assisted SV; Fermentation §Miso; Food

Science Core §Protein Hydrolysis.



2 SV at 52 °C / 30 Minutes

1. Thirty minutes before bags go in the bath: preheat the sous vide bath to 52 °C. Confirm with

the circulator's display before submerging bags.

2. Submerge all bags fully. If bags float, weight them with a ceramic ramekin or clip them to the

pot edge. Air gaps above water disrupt even cooking.

3. Timer: 30 minutes. Do not open the bath. Do not exceed 45 minutes — past that, the miso

enzymes produce textural softening that crosses from silky to mushy.

4. The 52 °C / 30 min combination is specifically calibrated: at this temperature and duration,

myosin is roughly 40 percent denatured (enough to firm the flesh texturally) while actin

remains untouched (preserves the translucent appearance). The miso enzymes are active

throughout and fully integrate the flavor.

🔬 WHY THIS WORKS

Salmon contains two main muscle proteins: myosin (denatures 40 to 60 Celsius) and actin

(denatures 66 to 73 Celsius). At 52 Celsius, myosin partially denatures but actin is stable — the

result is a fish that reads as cooked (seasoned, slightly firmer than raw, food-safe at this duration

with sashimi-grade fish) but texturally closer to sashimi (silky, yielding, still translucent at the

core). This register is unachievable through conventional high-heat cooking and is specifically the

advantage of precision-controlled SV. Reference: Sous Vide Mastery §Salmon; Food Science Core

§Protein Denaturation; Temperatures §Fish Landmarks.



3 Reduce the Reserved Marinade

1. While the SV is running (at roughly the 15-minute mark), transfer the reserved marinade into a

small saucepan.

2. Add 2 tbsp water to loosen it. Set over low heat.

3. Simmer gently for 10 minutes, stirring occasionally. The mixture will darken slightly, thicken, and

develop a glossy surface. Target: coating a spoon — when you lift the spoon and run a finger

across the back, the mark should hold without immediately dripping.

4. Off heat. Keep warm. This is the finishing glaze for plating.

4 Pull, Dry, Sear the Skin

1. At the 30-minute mark: pull the bags from the bath.

2. Cut each bag carefully over a small bowl — save any remaining bag liquid. This is additional

flavor, either added to the glaze (if it needs more volume) or brushed onto the fish pre-sear.

3. Remove the salmon from the bags gently. Pat the surface dry with paper towels — focus on the

skin side especially. Wet skin will not sear.

4. Finish — Blowtorch Method (preferred): place the salmon skin-side-up on a heatproof

surface. Run a propane torch across the skin for 20 to 30 seconds, staying 15 cm away. The

skin will blister and crisp. The interior temperature rises by 2 to 3 Celsius — minimal impact.

5. Finish — Cast Iron Method: heat a cast iron pan to smoking hot. Place the salmon skin-side-

down for 30 seconds. Briefly flip (5 seconds, flesh-side down) to mark the flesh lightly. Remove

immediately. Interior temperature rises 4 to 5 Celsius — still within the target texture window.

6. Do NOT over-sear. The goal of the finish is skin-crisp and a whisper of Maillard; the interior

must stay at the 52 Celsius texture the SV produced.

🔬 WHY THIS WORKS

Reducing the miso marinade concentrates its flavor through water evaporation — the sake and

mirin's alcohol boils off (alcohol boils at 78 Celsius), their residual sugars caramelize slightly below

the Maillard threshold, and the miso's amino acids and sugars interact for deeper umami. The

result is a glaze with roughly 3 times the flavor intensity of the starting marinade. It's the kitchen

equivalent of taking the same ingredients and concentrating them into a plating sauce. Reference:

Sauces and Condiments §Reductions; Food Science Core §Sugar Concentration.



5 Plate + Serve

1. Chilled ceramic plates out of the fridge.

2. Place one salmon portion on each plate, skin-side-up, with any natural slope showing the

translucent flesh at the edges.

3. Drizzle the miso glaze in a pattern around (not covering) the salmon. About 1 to 2 tbsp per

plate. A swipe of glaze on the plate as a base, salmon placed on top of the swipe, is also

beautiful.

4. Scatter scallion slices across the salmon. 1 tsp toasted sesame seeds sprinkled over. Micro-

herbs (cilantro, shiso, mizuna) placed as visual garnish — 3 to 5 leaves per plate.

5. Optional: a wedge of lemon on the side for guests who want additional brightness.

6. Serve immediately. Pair with a small bowl of steamed short-grain rice (Japanese, slightly

sticky) on the side. Chilled junmai sake in small cups.

7. Eating technique: cut the salmon with a light knife motion (too much pressure will squeeze

out its juices). Take a bite of salmon with a small pinch of rice and a swipe of glaze. The ideal

bite balances the silky fish, the seasoned rice, and the sweet-salty glaze.

Q U I C K  R E F E R E N C E

Timing Cheat Sheet

STEP TIME CUE

Whisk + split miso

marinade
T-2 h 45 · 3 min Smooth, no lumps; half reserved

Bag + pre-marinate fridge
T-2 h 30 · 2 h

passive
Vacuum-sealed with half marinade

Preheat SV T-30 · 15 min passive 52 °C exact, water volume ≥ 6 L

Bags into SV bath T=0 · 30 min passive Fully submerged; timer set

Reduce reserved marinade T+15 · 10 min Low heat; coats spoon

Pull bags + dry + sear T+30 · 3 min 30-sec torch or cast iron sear

Plate + glaze + garnish T+33 · 2 min
Chilled plates; drizzle around

salmon



STEP TIME CUE

To table with rice + sake T+35 · immediate Serve within 5 min of sear

T R O U B L E S H O O T I N G

Emergency Protocols

🚨 SALMON TEXTURE IS MUSHY AFTER SV

Either the temperature drifted high (above 55 Celsius) or the time exceeded 45 minutes. Both

over-denature the proteins. For this batch: serve as a tartare-style deconstruction — dice the

salmon, mix with the glaze, scallion, and sesame, serve in small chilled bowls as a salad. Still

delicious, different format. Next batch: verify circulator calibration with a kitchen thermometer;

strict 30-minute timer.

🚨 SALMON TASTES UNDER-SEASONED

Pre-marinade was too short OR the miso was low-quality (weak koji activity). For this batch:

brush additional glaze generously at plate; the post-cook drizzle compensates. Next batch:

extend pre-marinade to 3 hours or upgrade to Saikyo miso from an authentic Japanese source

(🔴 tier).

🚨 SKIN WON'T CRISP DURING THE SEAR

Skin wasn't dry enough. Pat aggressively with fresh paper towels. Try again: blowtorch with a

freshly dried skin, or return to a hotter cast iron (verify smoking-hot, not just hot). If skin still

refuses, serve skin-side-down (skin is less visible) and accept the slight textural loss — the

interior is still the star.

🚨 SALMON PULLED FROM SV AND INTERIOR LOOKS RAW-PINK

This is correct. At 52 Celsius / 30 min, the salmon is food-safe (for sashimi-grade fish at this

duration) but reads as translucent-pink throughout — this is the target texture. If guests

express concern, explain: the fish has been seasoned and gently denatured, safer than sashimi

because of the thermal treatment, and this texture is specifically the dish. If a guest still objects:

briefly SV another portion at 58 Celsius / 15 min for a more conventionally cooked appearance.



🚨 SAFETY CONCERN — IS 52 °C / 30 MIN FOOD-SAFE?

For sashimi-grade (parasite-controlled) fish at this duration: yes, and it's safer than eating the

same fish as conventional sashimi (which is raw). The SV does not reach pasteurization for

pathogens, but sashimi-grade salmon has already been parasite-controlled (freezing to -20 °C

/ 7 days or equivalent). For guests with compromised immune systems, pregnant women, or

young children, use conventional higher-temperature cooking (58 Celsius / 30 min minimum for

pasteurization-safe fish).

🚨 MISO GLAZE REDUCED TOO MUCH — TOO THICK / ALMOST SOLID

Add water 1 tsp at a time and whisk over low heat until the consistency returns to coating-a-

spoon. If already stiff and cold: add warm water + whisk over gentle heat. Texture target: syrupy

but pourable, not pasty.

D E E P  D I V E S

Technique Notes

🟡 The Silky-Translucent Fish Register — 50 to 55 °C
SV FISH COOKERY · UNIVERSAL · APPLIES TO SALMON, OCEAN TROUT, ARCTIC CHAR

Fatty fish like salmon, ocean trout, and Arctic char have a specific texture window between

raw (sashimi, very cold) and cooked (opaque, firm) that is unreachable by conventional high-

heat methods. At 50 to 55 degrees Celsius for 20 to 40 minutes, myosin partially denatures

while actin remains intact, producing a translucent, silky, just-barely-firmer-than-raw texture.

This is modernist territory with no traditional Japanese name. The register lets SV salmon

serve as a starter that bridges raw-fish lovers (comfortable with sashimi texture) and

cooked-fish preferrers (who want seasoning and food-safe thermal treatment). Safety note:

this temperature range requires sashimi-grade (parasite-controlled) fish; the thermal

treatment does not reach pasteurization for pathogens but sashimi-grade fish has already

been parasite-controlled. Not suitable for lean white fish (cod, halibut) which become mealy

in this window — those fish need 56 to 60 Celsius. Reference: Sous Vide Mastery §Fish

Temperature Guide; Food Science Core §Fish Protein Denaturation.



🟡 Infused SV — Enzymes in the Bag
ADVANCED SV TECHNIQUE · UNIVERSAL · APPLIES TO KOJI-BASED MARINADES

Infused sous vide is the technique of adding enzyme-active ingredients (miso, shio koji, shio

koji, soy sauce with koji residue, yogurt, buttermilk) into the vacuum bag during the cook. At

low temperatures (below 60 Celsius), the enzymes stay active throughout the SV,

continuously seasoning and gently tenderizing the protein. This works exceptionally well for

fish (30 min), for tough cuts with miso (SV 57 Celsius / 48 h short ribs), and for poultry (SV 63

Celsius / 2 h chicken with buttermilk). The enzymes are specific: miso and shio koji proteases

break down proteins (tenderization, amino acid release for umami); lactic acid from yogurt

denatures proteins differently (firming + moistening). The 2-hour pre-marinade before SV is

the sweet spot for fish — enough time for surface penetration without textural damage.

Reference: Sous Vide Mastery §Enzyme-Assisted SV; Fermentation §Miso; UMAMI-8 #4 Shio

Koji.

🟡 Split the Marinade — Two Flavor Layers from One Mix
SAUCE CONSTRUCTION · UNIVERSAL · APPLIES TO ALL ENZYMATIC MARINADES

When building a marinade that doubles as a plating sauce, split the total volume in half at the

start. Half goes into the bag with the protein; half is reserved for post-cook reduction. The

bagged half does the work of seasoning the protein during SV. The reserved half cooks down

over gentle heat into a concentrated glaze that can be drizzled at service. This construction

gives two distinct flavor layers from one set of ingredients: an integrated seasoning (from the

bagged portion) plus a sauce finish (from the reduced reserved portion). The technique works

for soy-based marinades, miso-based marinades, teriyaki-style marinades, and any marinade

where the same flavor profile reads well as both seasoning and sauce. Do NOT combine the

cook-liquid from the bag with the reserved portion unless you're confident the bag juice has

not extracted raw-meat proteins that would affect the sauce. Reference: Sauces and

Condiments §Marinade-to-Sauce; Sous Vide Mastery §Bag Juice Pipeline.



🔴 No Limits: Saikyo Miso — The Kyoto Sweet White (Substitutes Miso
Base)
INGREDIENT QUALITY · SUBSTITUTES FLAVOR BASE

Commodity shiro (white) miso is bulk white miso — salty, generic, functional. Authentic Saikyo

miso is a specific sweet white miso from Kyoto's Saikyo Brewery, produced since 1781. Its

profile: substantially sweeter than standard shiro (due to a higher rice-koji ratio), cleaner and

less salty, with a delicate sake-lees top note. For this recipe it is dramatically better: the

reduced glaze becomes noticeably more elegant and the bagged portion seasons the salmon

without the salt-heavy mask commodity miso can impart. Source: Umami Mart

(umamimart.com), Korin (korin.com), The Japanese Pantry (thejapanesepantry.com). Price: 3

to 4 times commodity miso. Impact: the dish moves from good to distinctive. The name of

this recipe style is Saikyo-miso-yaki when grilled; the SV version is a modern variant, and

Saikyo miso is the authentic base ingredient. Reference: Pantry and Staples §Miso Hierarchy;

Fermentation §Miso Varieties.

🔴 No Limits: Binchotan Charcoal Finish (Substitutes Blowtorch)
FINISHING HEAT · SUBSTITUTES SEAR PHASE

A blowtorch (propane) delivers clean high heat to a salmon's skin, producing crisp without

raising interior temperature. A binchotan charcoal finish does the same thing with a different

flavor signature: the white Japanese oak charcoal burns clean, flavor-neutral, and at roughly

900 Celsius — a much higher temperature than gas, which translates to a crisper skin in a

shorter exposure and a subtle smoky aroma that propane cannot replicate. For the SV

salmon: after pulling from the bag and patting dry, place the salmon on a small wire rack held

10 cm above lit binchotan coals. 20 seconds per side. The skin crisps; a light oak-smoke note

infuses the top layer. For dinner parties this is the higher-register version. Binchotan is

available from Japanese grocery stores, Korin, and some BBQ specialty shops. Light it 30 min

before service — binchotan takes longer to ash over than standard charcoal. Reference: Fire

and Smoke §Binchotan; Kamado Mastery §Charcoal Types.



🔴 No Limits: The Rice Matters (Extends Service)
ACCOMPANIMENT · EXTENDS PLATE PHASE

Japanese short-grain rice is the plate-mate for SV miso salmon, and its quality matters.

Koshihikari rice (the Rolls-Royce of Japanese short-grain) from Niigata is the gold standard —

firmer, shinier, sweeter than standard short-grain. Cooked with a precise water ratio (1 to 1.1

rice to water by volume) and finished with a tsuyatsuke (a light brushing of mirin + rice

vinegar + sugar + salt syrup at plate time), it reads as precision. For the SV salmon plate

specifically: place 100 g of rice in a small ceramic bowl alongside the salmon plate. Guests

alternate bites between salmon and rice, which provides the neutral palate reset the dish

benefits from. Commodity sushi rice (California Calrose) works but is noticeably less good.

Source: Japanese grocery stores, Umami Mart, Whole Foods Brickell (limited). Reference:

Grains, Starches and Legumes §Japanese Sushi Rice; Pantry and Staples §Japanese Rice.

P A I R I N G

What to Drink

🍷 Wine — Classical Japanese

Chilled junmai sake — Dassai 23, Hakkaisan Tokubetsu Junmai, or Kubota Senju

Junmai sake (rice + water + yeast + koji — no added alcohol) is the classical Japanese pairing

for miso-based dishes. Its rice-derived sweetness mirrors the mirin in the glaze; its moderate

alcohol (15 percent) avoids amplifying the dish's rich register; its clean umami complements

the miso's fermented depth. Serve at 10 to 12 Celsius in small ceramic cups. Dassai 23 is the

premium pour; Hakkaisan is the excellent mid-tier; Kubota is the workhorse. For guests who

want to explore sake, three small cups of different styles during the course is a rewarding

tasting.

🍷 Wine — White

Chilled Riesling (Kabinett from the Mosel) OR a premier cru Chablis

If sake is wrong for the table: Riesling Kabinett's off-dry sweetness balances the miso's umami

salt; its high acidity cuts through salmon fat. Chablis (Chardonnay from Burgundy, no oak or

minimal) offers flint-minerality and bright acidity that works brilliantly with sashimi-grade

salmon. Both served cold (8 to 10 Celsius). Avoid oaked Chardonnay and full-bodied whites —

they overwhelm this dish.



🥃 Spirit — Adventurous

A small pour of Japanese whisky (Nikka From the Barrel, Hakushu 12)

The post-dish conversation move. A single 30 ml pour of Japanese whisky at the end of the

course bridges from the sake-register into digestif territory. Nikka From the Barrel is intense

and rich — lean more toward dessert. Hakushu 12 has peaty notes that echo the light smoke

of a binchotan finish. Not a mid-meal pairing but a capstone.

C O N T E X T

Menu Ideas

This as Starter

The classical deployment. Serve as a Japanese-inflected starter before a more substantial

main. 150 g portion is pre-main size — enough to make an impression, not so much it

displaces the main appetite. Pair with sake or Riesling.

Downstream — Main Course (Japanese Register)

Kamado-grilled whole fish (UMAMI-6 #2) with a ginger-scallion oil, OR a SV duck magret

(UMAMI-3 #2) with dashi jus — both continue the Japanese register the starter sets up.

Reference: UMAMI-6 #2 Whole Fish Kamado.

Downstream — Main Course (Fusion Register)

Chuletón a la Parrilla (UMAMI-7 #4) — the Japanese-Spanish shift is a fearless-fusion register

move. The silky salmon opener + the massive fire-cooked ribeye main is a register shift that

guests remember. Reference: UMAMI-7 #4 Chuletón.

Downstream — Dessert

Matcha-lime sorbet or yuzu sorbet — cold, acidic, palate-clearing after the rich main. Tropical

Florida fruit (mamey sapote ice cream) for a local register. Avoid heavy chocolate or cream

desserts after this dinner.



Casual — Sushi-Night-In

The SV salmon + small bowls of Japanese rice + a cucumber salad + a simple miso soup =

complete Japanese dinner for 4. 45 minutes of active work across the evening. Serve at the

kitchen counter with the sake already poured.

Y O U R  N O T E S

Cook Log

Session Notes

Date: __________ · Serves: ____ · Rating: __ / 5

Use this space to record what you changed, what worked, and what you'd do differently next

time. Your future self will thank you.

UMAMI Stop following recipes. Start understanding food.


