SPICE RUBBED SALMON WITH MANGO SALSA
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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 authentic fresh Mango Salsa  is perfection – just the right amount of heat, spice and sweet – the perfect match for the perfectly spiced fresh salmon and one of our favorites!
INGREDIENTS:

4 salmon fillets or 1 side of salmon fillet 
Olive oil

SPICE RUB:

½ teaspoon chili powder

1 teaspoon smoked paprika

¼ teaspoon ginger

½ teaspoon cumin

¼ teaspoon salt

¼ teaspoon pepper

1/8 teaspoon cayenne pepper

1 tablespoon brown sugar

MANGO SALSA:

1 ripe mango (cut into small chunks)

½ cup red onion (chopped small)

½ cup red or yellow tomatoes (chopped)

1 clove garlic (finely minced)

Jalapeno or red pepper (finely minced)

Juice of 1 lime

1 tablespoon honey

¼ cup fresh cilantro (chopped)

HOW I MAKE THIS:
1. Prepare Salmon Rub:  Mix all spice ingredients together.
2. Prepare Mango Salsa:  Mix all mango salsa ingredients together, stir gently and allow to sit while you prepare salmon.  
3. Place salmon fillets skin-side down on non-stick foil or cedar grilling plank, drizzle top of salmon with olive oil; sprinkle with spice rub, gently press spice rub into top of salmon.  Allow to rest for 10 minutes (while preheating your grill or oven).

4. Preheat grill or oven to 400 degrees.  
5. 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).  
6. Serve warm with Mango Salsa and garnish with lime slices, lime zest and fresh cilantro.  
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