Salmon with raspberry balsamic glaze
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This flavorful salmon dish is easy to make and very delicious!                                                                   Easy for home, and also good for camping.
Ingredients
1-1/2 lbs salmon fillets  
1/4 teaspoon cracked black pepper
2 tablespoons butter (melted)
Lemon juice
Glaze
6 tablespoons balsamic vinegar
½ cup red raspberry preserves 
¼ cup fresh raspberries (for garnish)

INSTRUCTIONS:
1. Combine the balsamic vinegar and raspberry jam in a small bowl. Use a whisk to thoroughly combine the ingredients. 

2. Pour half of the glaze over the salmon and let it marinate for 2 hours. Reserve the remaining glaze to put on the cooked salmon. 

3. Preheat oven to 400 degrees.

4. Remove salmon from marinade.  
5. Put butter and just enough lemon juice to cover bottom of a shallow baking dish.  Place salmon in baking dish with skin side down, sprinkle with pepper and bake for 20 minutes, or until fish flakes.
6. After marinating cook the salmon at 400 degrees for 10 – 15 minutes or until it is cooked through and easily flakes with a fork. To remove skin, slide a spatula under the fillet and the skin will remain in the baking dish.
7. Serve immediately, with glaze drizzled over the top. 
Servings:  4
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