
 
 

 

Nori Wrapped Swordfish Salad 
 

INGREDIENTS 
1 large piece of swordfish (approximately 6 oz); cooked and finely diced 
1 celery stalk; chopped 
2 scallions; chopped 
1 dill pickle spear; chopped 
4 kalamata olives; chopped 
2 TBS mayonnaise 
1 TBS Dijon mustard 
1 TBS fresh parsley; finely diced 
Salt and pepper to taste 
Optional: 1 jalapeno pepper; chopped 
2-3 sheets of nori seaweed wraps 
 

DIRECTIONS 
Place bite size chunks of swordfish into to a large bowl. Add chopped pickle, chopped olives, 
chopped scallions, salt, pepper, mayonnaise, mustard and parsley. Mix gently to combine. Add in 
the jalapeño pepper for some heat if desired. Spoon the mixture into the middle of each nori wrap 
and roll to secure. Refrigerate for 1 hour. Makes 4 rolls; 160 calories each. 


