
 
WASABI FETTUCCINE 
Serving suggestion: Glazed Salmon 

 
Recipe Ingredients: 
1lb. wasabi fettuccine cooked al dente (about 8 
minutes). 
¼  cup honey 
¼ cup hoisin sauce 
1tsp fresh ginger grated 
¼ cup lime juice 
4ozs. Salmon strips 
Salt & pepper to taste 
 
Directions:  

While the pasta is boiling drizzle the honey 
and hoisin sauce over the salmon and bake 
for about 10 minutes at 350. Reserve a little 
of the sauce to put over the pasta dish. 
 
Drain the cooked pasta and place on serving 
plates. Add salmon and drizzle remaining 
sauce over. 
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