ROASTED APPLE & MAPLE GLAZED SALMON
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It is always a treat to grill the last fresh wild Copper River Sockeye Salmon of the season, and ROASTED APPLE & MAPLE GLAZED SALMON is one of our favorite recipes in the fall!  Very good with any type of salmon, but this incredible and totally flavorful Roasted Apple & Maple Grille Glaze is perfection – just the right amount of tangy and sweet – the perfect glaze for fresh salmon and one of our favorites!
INGREDIENTS:

4 salmon fillets or 1 side of salmon fillet (skin-on)
Olive oil

Salt & pepper

Roasted Apple & Maple Grille Sauce (see my recipe)

HOW I MAKE THIS:
1. Preheat grill or oven to 400 degrees.  If grilling, using non-stick grilling foil; if baking, spray your pan with non-stick spray.  
2. Place salmon fillets skin-side down, drizzle top of salmon with olive oil; season with salt and pepper.  
3. 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 (also allowing 10 minutes per inch of thickness of salmon).  During last 5 minutes of grilling, brush top of salmon with Roasted Apple & Maple Grille Sauce.  Cover and continue grilling until salmon reaches an internal temperature of 145 degrees.  
4. Immediately after removing from grill, spoon additional Roasted Apple & Maple Grilling Sauce over the top of the salmon.  Allow to rest for 5 minutes before serving.
5. Serve warm and garnish with fresh parsley, sprigs of rosemary or chives.
SERVINGS:  4 servings

RECIPE NOTES:

· SKIN-ON SALMON: This is crucial to achieving the best flavor, most even cooking, and retain moisture in your salmon, and also prevents sticking to the grill.

· OIL GRATES: Lightly oil your grill grates with vegetable oil before grilling if they aren’t already well seasoned.  The easiest way to do this is by wiping the grates with a paper towel saturated with oil.

· PREHEAT GRILL FOR TWO ZONES:  You will want direct heat (either burners or charcoal) on one side of the grill, and no heat (or very low heat) on the other side. This allows you to roast your salmon without risk of burning on direct heat.  If you want grill marks, move your salmon to direct heat for just a few minutes (usually during the last 5 minutes of grilling when you have brushed the top with your glaze).

· USE A THERMOMETER: Most recipes recommend cooking salmon until it is “flaky and opaque”, but that could mean overcooked salmon. I recommend using a digital instant read thermometer (my trusty Thermapen MK4) to track temperature. The FDA recommends cooking salmon to 145 degrees.  
Originally posted September 2016; revised and reposted October 2020 with more information and helpful tips – the recipe remains the same.

© SnowflakesandCoffeecakes.  All images, attachments & content are copyright protected. All rights reserved. Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words, or link back to www.snowflakesandcoffeecakes.com for the recipe.
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