
 
 
 

CACAO NIB, CORIANDER, COCONUT & CHILLI 
CRUSTED SALMON 

 
INGREDIENTS 
 
Serves 4  
(4 x 150g pieces of salmon or 2 x large 300g fillets) 
1 cup panko breadcrumbs (or white stale bread, crusts removed, crumbed in 
food processor) 
1 handful of coriander leaves 
1 garlic clove, peeled 
1 small red chilli, seeds removed if you prefer, and finely chopped 
½ lime - juice and finely grated zest  
1 teaspoon paprika 
3 tablespoons extra virgin olive oil 
sea salt and cracked black pepper 
1 tablespoon roasted cacao nibs  
1 tablespoon flaked dried coconut 
1/4 cup whole egg mayonnaise  
 
METHOD  
 
Place everything except the mayonnaise in a food processor and blend.  
 
Place the salmon fillets portions, skin side down (if they still have skin on),  on 
a baking tray lined with baking paper.  Season with salt and pepper. 
 
Spoon on and spread a thin even layer of mayonnaise over salmon fillets (this 
will help the crust stick to the salmon) 
 
Spread combined breadcrumb/cacao nib mixture over the top of the salmon 
fillets, pressing down.  Give an extra fine drizzle of olive oil if you think it 
needs it.  
 



Cook in pre-heated oven at 200 C, for around 15mins, until the salmon is 
flaky and cooked to your liking. 
 
Serve with a wedge of fresh lime to squeeze over and accompany with 
whatever you like to serve salmon with …. salad greens with spring onions 
and coriander lightly dressed, blanched beans, snow peas, noodles, new 
potatoes … or as we recently enjoyed …. directly from the baking tray 
straight out of the oven like animals (we also put chopped red capsicum on 
the tray, seasoned and drizzled with olive oil).   
Disclaimer:  We were using up some fresh salmon and capsicum before 
driving into the night to start a holiday … we were anxious to leave, had 
been at a fund raising event that served teensy weensy portions of mini food, 
and were ravenously hungry.  It felt very Game of Thrones to be honest, 
which was pretty exciting. Don’t judge us, you know nothing Jon Snow.  
 
SWITCH IT UP 
 
Gone nuts: Add ¼ cup of chopped walnuts, peanuts or pecans to the recipe 
for another interesting texture/flavour 
 
Pasta crumb:  Cook bread crumb/cacao mixture on baking tray alone, for 10 
minutes or until crunchy.  Serve sprinkled over and stirred through freshly 
cooked spaghetti, that has been seasoned and tossed with extra virgin olive 
oil.  Add chicken if you like.   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


