
FOREST FRESH ALASKA

Smokey Sushi Pizza

PREP TIME
10 minutes

COOK TIME
30 minutes

READY IN
90

minutes

SERVINGS
6-8

OCEAN FOREST
INGREDIENTS
Smoked Salmon

Smoked Black Cod
Alaska Pure Sea Salt
Smoked Alder Salt

Dried Beach Asparagus
Barnacle Everything

Seasoning

Ingredients
2  cups sushi rice

3 cups water

5 Tbsp rice vinegar

3 Tbsp sugar

2 Tbsp Alaska Pure Sea Salt Smoked Alder Salt

or

2 tbsp salt

2 Tbsp sesame oil

4-6 oz. smoked salmon

4-6 oz. smoked black cod

one avocado, diced

one cucumber, diced

Steps
● Strain the rice in a strainer, rinsing with

running water and funneling through your
fingers until the water runs clear. If time
allows, drain for an hour. Place the rinsed
rice into a medium sized pot. Cover with 3
cups of water and bring to boil over high
heat. Place the lid on top and reduce the
heat to low. Cook for 15 minutes. Remove
from heat and allow to sit for ten minutes.

● Place vinegar and sugar in a small
saucepan and heat lightly to dissolve the
sugar. Once the rice has rested for 10
minutes, toss it well with the vinegar
mixture.

● Prepare a baking sheet by linen with
parchment or wax or paper. Spread rice on
pan to cool. When rice feels set, divide in
half to make it more manageable to
transfer later. Do this by simply cutting
with a knife or large spreader. Create about
a half inch of separation between the two
sides.
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½ cup chives, chopped

8 oz. cream cheese, room temperature

1 tsp black sesame seeds

or

1 tsp Barnacle Foods Everything Seasoning

1 tsp dried beach asparagus

● Where the rice was divided cut the wax or
parchment paper in half and place one
side on another baking sheet.

● Using a large spreader or spatula push the
rice together to create an even crust.

● Brush the sesame oil over the top of the
rice as evenly as possible.

● Set oven broiler to high. Place pan on the
lower rack for 5-10 minutes. Keep a close
eye on it so that the edges of the wax or
parchment paper don’t catch fire.

● Break up salmon and cod with a fork.
● Prepare vegetables into desired bite-size

cubes or thinly slice to your preference.
● When rice is toasted to desired texture

remove from oven and flip onto cutting
board or serving platter. Slowly remove
wax or parchment paper and discard.

● Mix cream cheese in a small bowl to make
it easily spreadable. With a large spreader,
gently spread over the rice crust to edges.

● Top with salmon and cod, then vegetables,
sprinkle with sesame seeds or Barnacle
Foods Everything Seasoning.

● Cut into bite-size squares and enjoy!

N�tes
For added flavor, feel free to add a piece of dried seaweed in with your vinegar. Additionally,
we like to use Alaska Pure Sea Salt Smoked Alder in the sushi rice to give it a nice smokey
flavor. Serve with pickled ginger, wasabi and soy sauce or change it up by offering a variety
of dipping sauces. Lucas and I love Iron Chef ’s Orange Sauce Glaze.
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