Salmon

Fillet Glazes


Find fillets similar in size, 1” – 1 ¼” thick.
Rinse & pat salmon dry w/paper towel.

Place on broiler pan or rack skin side down. Brush with glaze and broil 6 minutes, apply more glaze & broil 6 more minutes, apply more glaze and continue broiling until desired doneness.
Honey-Lime Glaze w/Scallions

· ¼ C honey

· Juice of 1 lime (1 Tablespoon)

· 1 t chili powder

· 1/8 t cayenne (more or less)

· 2 scallions minced for garnish after broiling

Mix first 4 ingredients and brush on salmon while broiling

Mustard & Brown Sugar w/Dill

· ¼ C packed light brown sugar

· 3 T cider vinegar

· 3 T whole-grain mustard

· 1 T vegetable oil

· 2 cloves garlic minced

· 1 T minced fresh dill for garnish after broiling

Mix first 5 ingredients and brush on salmon while broiling

Maple-Soy w/Toasted Sesame Seeds

· ½ C pure maple syrup

· ¼ C soy sauce

· 2 t sesame seeds, toasted on stove top or in oven

Simmer first two ingredients over medium heat in a small saucepan until syrupy and reduced by 1/3rd, should measure appx ½ C. Sprinkle with toasted sesame seeds when done.
