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Grilled Salmon with a Honey Cilantro Glaze

Serves 4

I adore Salmon and this recipe in no means masks its unique flavor and luscious texture.

On the contrary this simple Honey glaze but merely enhances this gorgeous fish’s already sultry physique, like tasteful lingerie…sorry I got a little carried away…after all I am a fishmonger.
Ingredients

For the Salmon

4 tablespoons olive oil 

The juice of 1 lime

The grated zest of ½ a lime

2 tablespoons balsamic vinegar 

2 cloves garlic, minced 

1 tablespoon minced fresh ginger root 

4 tablespoons of fresh chopped Cilantro 

1 ½ to 2 pounds of Salmon Fillet skin on cut into 4 servings

For the Honey Cilantro Glaze
4 tablespoons honey 

2 tablespoons olive oil 

2 tablespoons finely chopped Cilantro

How it’s done
In a shallow bowl, whisk together olive oil, lime juice, lime zest, balsamic vinegar, garlic, ginger and Cilantro. Add Salmon fillets, and turn to coat evenly. Let marinate for 30 to a 1 hour in the refrigerator covered. 
Prepare charcoal or preheat gas grill for high heat. In a small bowl, mix together honey, 2 tablespoons olive oil, and 2 tablespoons Cilantro; set aside. 

When the grill is hot place Salmon fillets, flesh side down, on the lightly oiled grates. Close lid, and cook for 3 minutes. Flip fillets over carefully, and close lid again for another minute to sear fish. Open lid, and continue cooking until done, about another 4 minutes, basting frequently with marinade. When fish is almost cooked through, brush the honey cilantro glaze over the Salmon, and transfer to serving platter. And do you know what is so nice about this honey glaze is that it makes everything a little sexier.  Why I lightly glazed a dent in my car and you know it looks better…I wonder what this will do for my receding hair line…I’m happier just pondering the possibilities.  [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
