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Salmon Sinigang (Salmon in sour broth)
By Harold Belongilot 
NPAFC Secretariat Web/Publication Manager

RECIPE

Salmon sinigang serving suggestion. 
Photo credits: Harold Belongilot Sinigang is a traditional Filipino way of cooking seafood or 

pork by boiling and then serving it in a sour broth with a light 
assortment of blanched leafy and boiled root vegetables.  Other 
proteins can be used, but seafood or pork are usually used for a 
clean sour/salty taste and quick cooking time.

Paired with steaming white rice, this dish is a must have item 
on a cold rainy day.  In the Philippines, the ingredients are readily 
available and the ease of cooking makes this soup a staple in 
every home.  It reminds every Filipino of shared home meals with 
loved ones.

Salmon is not a traditional fish used in this dish, but it tastes 
good!  Any kind of salmon can be used, but for this version, I used 
sockeye salmon.  

There are many variations in the souring ingredient used in 
the soup.  The most common is tamarind.  Guava, or lime juice 
are alternatives.  Sometimes peeled and sliced taro roots are 
added to thicken the soup.  Ingredients like miso bean paste can 
add an interesting Japanese-style taste and enhance the flavor.  
In case any of the ingredients in this recipe are hard to find, I’ve 
suggested substitutes.

I recommend serving the soup with a separate bowl of hot 
white jasmine rice and a small side dish of fish sauce containing 
some hot pepper and chopped fresh cilantro.  The seasoned fish 
sauce is for anyone at the table who might want to add additional 
salty/spicy flavor to the soup.  This recipe serves 2-3 people.

Diced onion Chinese cabbage

Raw sockeye salmon Dried tamarid pods
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Directions

1. To prepare your own sour broth: place either dried 
tamarind pods or chopped guava in 1 liter of water in a 
covered pan and heat to a boil. Reduce heat to low and 
simmer for 5-10 minutes.
If using tamarind pods, mash them slightly to break 
them up and continue to simmer for 5 minutes. Strain 
the skin and seeds from the broth.

If using chopped guava, strain the guava from the 
broth. The cooked guava can be added back into the 
soup with the vegetables in Step 10.

Use the sour broth instead of water in Step 5.

2. In a pan large enough to accommodate 2 liters of soup, 
heat the oil and sauté the onion.

3. Before the onion turns slightly brown, add the tomato.  
4. Add the salmon pieces and cook gently until the 

salmon begins to turn opaque.
5. Add the sour broth or water, and bring to a boil.  

Partially cover the pan and simmer for 5 minutes.
6. Skip this step if you made the sour broth in 

Step 1.  Otherwise, add the tamarind soup base or 
paste or lime juice, and simmer partially covered for an 
additional 5 minutes.  

7. Add fish sauce or salt.  If necessary, add additional sour 
or salty ingredients to taste, or add a bit more water if 
the taste is too intense.

8. Cover the pan and bring the soup back to a boil.
9. Add the daikon and boil for 5 minutes or until the 

daikon is tender.
10. Add the Chinese cabbage or other leafy vegetables (and 

the cooked guava from Step 1), replace the cover and 
continue to cook for 2-3 minutes, then turn off the heat.

Serve hot; season and garnish with hot pepper 
flakes and fresh herbs for additional flavouring and for 
presentation.

Ingredients

500 grams skin-on salmon fillet patted dry, 
and cut in medium rectangles 
(approximately 6 cm on a side)

→ or substitute either ←
2 

2-3 medium
fish heads, or 
salmon steaks with the fatty belly 
(approximately 2.5 cm thick)

15 grams packaged tamarind soup base 
(Filipino)

→ or substitute either ←
flavor to taste 

4-6 pods 
2 cups 

flavor to taste

tamarind concentrate (Thai), or 
dried tamarind pods, or 
fresh guava, chopped or 
lime juice

2 tablespoons cooking oil

1 liter water

1 cup daikon radish, thinly sliced or cubed

1 tablespoon fish sauce

→ or substitute ←
salt ½ tablespoon, or to taste

1 medium onion, cubed

1 medium tomato, diced

Enough to fill a 1-liter 
bowl

Chinese cabbage, preferably a 
small head of cabbage; separate 
the leaves.  If the leaves are too 
big then cut into bite-size pieces, 
or substitute with another leafy 
vegetable

Enough dried hot pepper flakes (or fresh hot pepper), and 
fresh or dried herbs like cilantro for seasoning and garnish

Completed preparation of salmon sinigang

Boiling tamarid pods
Mash boiled tamarid pods to 
release flavor


