
Disney Kitchen Magic™, The Disney Nation™, The Magical World of Disney.com and its designers, authors and writers are not affiliated with, authorized or endorsed by, or in any way officially connected 
with The Walt Disney Company, Disney Enterprises, Inc., or any of their affiliates. © Disney, All trademarks, registered trademarks, service marks, and trade names are proprietary to The Walt Disney 
Company, Disney Enterprises, Inc., its subsidiaries and related companies.  Information obtained from web postings are used as reference only and is not intended to infringe on other rights or services.  
Design, layout and format of this document is Copyright under USA and foreign laws for Disney Kitchen Magic™, The Disney Nation™, TheMagicalWorldofDisney.com. 

Nut Crusted Salmon 
Disney’s Animal Kingdom Lodge 
Boma 
 
Ingredients 

 ½ cup Cashews, toasted and ground 
 ½ cup Pistachio Nuts, toasted and ground 
 5/8 cup Pumpkin Seeds, toasted and ground 
 1/8 cup Honey-roasted Peanuts, ground 
 1/16 cup Cumin, toasted 
 1/16 cup Coriander, toasted 
 1/16 cup Curry Powder, toasted 
 1/8 cup Sugar 
 1/16 cup Cayenne Pepper 

 
Directions 

1. Mix all ingredients in a large bowl. 
2. Coat the salmon (or fish of your choice) with olive oil. Then coat with the nut crust.  
3. Bake in oven at 350 degrees for 20 minutes.  


