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Grilled Thai Salmon with a Chili Sauce

Serves 4

Who wants their palate passport stamped…”I do, I do!” Simmer down fellow travelers, we a going on this flavor excursion together…and yes, we will be conducting advanced airport search techniques before boarding…Oh behave.  

Ingredients

For the Salmon

1/4 cup soy sauce

1/4 cup oyster sauce

3 tablespoons Cilantro finely chopped
2 cloves of Garlic finely chopped

1 tablespoons sugar
½ teaspoon freshly ground black pepper

4 Salmon fillets 6 to 8 ounces each skin on: seriously this recipe can be used on Sword, Mahi, Cobia and even shrimp 

For the Chili Sauce
1/2 cup fresh lime juice

1/4 cup fish sauce

1 tablespoon soy sauce

1 fresh Thai red chile, finely diced or any hot pepper you like you little heat junkie 

2 teaspoons sugar

1 shallot, finely diced

How it’s done

For the Chili Sauce

Combine all ingredients in a small bowl. Cover and let sit at room temperature for at least 1 hour before serving.
For the Salmon

In a small bowl, whisk together the soy sauce, oyster sauce, cilantro, garlic, sugar, and black pepper.

Pat the Salmon fillets dry with a paper towel and place in a zip-lock bag

Pour marinade into bag, seal and turn to coat fish well; let marinate in the refrigerator for 30 minutes or up to 1 hour

Next prepare your charcoal or gas grill to high heat. When grates are hot rub with oil with multiple folded paper towels and a long pair of tongs
Remove Salmon fillets from marinade and grill flesh side down for 3 minutes.

Flip and grill for another 4 to 5 minutes or until just barely opaque when fork tested.

To serve plate your salmon fillets and drizzle over a small amount of chili sauce and pass the rest at the table. Garnish plate with lime wedges and chopped cilantro.  I know what you’re thinking…does the chile sauce make suitable massage oil…firsthand experience has taught me not to incorporate hot peppers and massages.  Hot sesame oil, very much a yes fellow traveler.  [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
