honey maple Glazed Salmon
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This is one of my favorite dishes from Weight Watchers – less than 200 calories a serving!  

INGREDIENTS:

1/3 cup honey 
1/3 cup maple syrup 
½ cup finely chopped pecans 

3 tablespoons low sodium  soy sauce 

4 (6 oz) salmon fillets 

1/4 teaspoon salt 

1/4 teaspoon black pepper 


HOW I MAKE THIS:
· Preheat oven to 400 degrees. 

· Combine honey (or maple syrup) and soy sauce in a large zip-top bag. Sprinkle fish with salt and pepper; add to bag and seal. Marinate in refrigerator at least 1 hour. 
· Remove fish from bag and place on a foil lined pan.

· Mix reserved marinade with pecans and sprinkle over the top.  
· Bake at 400 degrees for 15 minutes or until fish flakes easily with a fork, basting with marinade while baking.

Servings:  4
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