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Grilled Salmon Fillets with a Horseradish Lemon Compound Butter
Serves 8

Ingredients 

For the Horseradish Lemon Compound Butter

8 tablespoons unsalted butter, softened 
1 garlic clove, finely minced 

1 teaspoon freshly grated lemon zest 

2 tablespoons prepared horseradish with all the juice squeezed out
1 tablespoon of flat leaf parsley finely minced
Salt and Pepper
For the Salmon Fillet
4 Salmon fillets 6 to 8 ounces each about 1 inch thick skin on 

Salt and pepper

The juice of 1 lemon

How it’s done

For the Horseradish Lemon Compound Butter

In a medium bowl, mash together first five ingredients. Add salt and pepper to taste. Spoon the compound butter onto plastic wrap. Gently form into a small log roll. Refrigerate until firm. 

For the Salmon Fillet
Prepare charcoal or preheat your gas grill to high heat.  Place salmon fillets in a shallow dish and squeeze over the lemon juice; cover and refrigerate for 15 to 20 minutes.
Remove Salmon fillets from plate and pat dry with paper towels then brush the fillets with olive oil and season both sides with salt and pepper.

On lightly oiled grates, grill the Salmon, flesh side down for 4 minutes and flip and cook for another 4 to 6 minutes or until just opaque when fork testes. 

To serve plate Salmon and cut thin slices of the compound butter and place on top.
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