APRICOT DIJON GLAZED SALMON
[image: image1.jpg]



It is always such a treat when the fresh wild Copper River Sockeye and King Salmon are in season, and this is one of our favorite recipes!  Very good with any type of salmon, but this incredible and totally delicious Apricot Dijon Glaze & Sauce is perfection – just the right amount sweet with a little bit of kick to it – the perfect glaze for fresh salmon and one of our favorites!
INGREDIENTS:

4 salmon fillets or 1 side of salmon fillet 
Olive oil

Salt & pepper

Juice & zest from 1 lime

Fresh lime slices (for garnish)
APRICOT DIJON GLAZE & SAUCE:

1 cup apricot preserves
¼ cup creamy Dijon mustard
¼ cup Maille Old Style Whole Grain Mustard
¼ cup low sodium soy sauce
¼ cup fresh squeezed lime juice
2 tablespoons garlic, finely minced
1 Tablespoon fresh ginger, finely grated
HOW I MAKE THIS:
1. Prepare Apricot Dijon Glaze:  Blend all glaze ingredients in a small saucepan; bring to a boil; reduce heat and simmer for 3 minutes, stirring frequently, as this sauce is prone to bubbling over.  Remove from heat and allow to cool slightly - It will also thicken slightly as it cools.  
2. Preheat grill or oven to 400 degrees.  If grilling, using non-stick grilling foil; if baking, spray your pan with non-stick spray.

3. Place salmon fillets skin-side down, drizzle top of salmon with olive oil; season with salt and pepper.  Brush half of the glaze evenly over the top of the salmon.  
4. Close cover and grill for 10 to 13 minutes (10 minutes per inch of thickness of salmon fillet); if baking, bake for 13 to 17 minutes or until the salmon just starts to flake (as a general rule, you should allow 10 minutes per inch of thickness of salmon).  
5. Mix remaining Apricot Dijon Glaze with the juice from one fresh lime.  Immediately after removing from grill, spoon remaining Apricot Dijon Sauce over the top of the salmon.  
6. Serve immediately and garnish with lime slices or lime zest (both optional).  
NOTES: 

· This Apricot Dijon Sauce will keep for 2 to 3 weeks in the refrigerator.

· This Apricot Dijon Sauce is also perfect on sticky rice, grilled pork or chicken satay (on skewers), fresh spring rolls, and as a dipping sauce for egg rolls.  
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