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Recipe

Salmon-topped Rice Bowl
Recipe and photos by Jaehyun Jung 

On-The-Job Trainee at the Secretariat 

Ingredients

240 ml aged soy sauce
120 ml mirin or white wine
240 ml water
personal 
preference

Japanese horseradish

300 g sliced salmon
1 root ginger
1/2 avocado
1 onion (sliced)
4 tbsp sugar
1 scallion
2 sliced peppers
300 g steamed rice

The completed dish: salmon and avocado sitting on a bed of 
rice

Jaehyun Jung joined the Secretariat as an on-the-job trainee in September 
2021. He graduated from the University of Seoul, Korea, with a BSc in Politics and 
International Relations. He joined the Ministry of Oceans and Fisheries (MOF) of the 
Republic of Korea in 2007. Since then, he had worked in human resources management 
and policy for the promotion of the Korean cruise industry and tourism. After moving 
to the International Cooperation Division at MOF in 2019, he assisted policy for Marine 
Mammal Protection, and supported fisheries enforcement strategies and international 
contributions to help eradicate IUU fishing. When offered a chance for a 1.5-year 
training period abroad, as part of the Korean government’s Overseas Study Program, he 
applied to the NPAFC as a trainee. He chose the NPAFC because he wanted to gain more 
practical and broad experience related to conservation and management measures. His 
plan is to research enhanced enforcement activities, including those associated with the 
Port State Measures Agreement, to ensure sustainable use of fisheries resources in the 
North Pacific Ocean. Jaehyun has diverse travel experience in Southeast Asia, Europe, 
and North America. He enjoys playing and watching sports—such as soccer, baseball, 

and basketball. During his stay in Vancouver with his wife and two kids, Jaehyun hopes to explore various fascinating 
places, particularly, in eastern Canada.

The ingredients
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Method

1. Peel ginger root and cut scallion in half.

2. Add the water, aged soy sauce, mirin (or white wine), scallion, sugar, and ginger to a pot and bring to a 
boil, stirring occasionally.

3. Allow mixture to boil for one minute. 

4. Remove mixture from heat, transfer to bowl and place in fridge to cool.

5. Slice the salmon, onion, and pepper and place in a container. Add the cooled soy sauce to the container 
and allow to age 8 to 12 hours in the fridge.

6. When ready to eat, steam rice as desired.

7. Place steamed rice in a bowl to serve and add the salmon mixture, avocado, and horseradish. 

8. Bon appétit!

The ingredients.

The cooled soy sauce mixture is then added to the sliced 
salmon and vegetable mixture (step 5).

Soy sauce mixture beginning to boil (step 2).

The sliced salmon, onion, and peppers are added to a bowl 
together (step 5).


