
1. Place salmon in a sealable bag. In a small bowl,

whisk together all the marinade ingredients, except the

cornstarch. Pour half of the marinade over the salmon.

Save the other half for the glaze.

2. Let the salmon marinate for at least 30 minutes. 

3. Heat olive oil in a large, cast-iron skillet on medium

heat. Add salmon, discarding the used marinade. Cook

salmon on one side for about 4 minutes, then flip and

cook an additional 4 minutes on the other side, or until

done. Remove salmon from the pan and tent with tinfoil. 

4. Whisk cornstarch into reserved marinade. Add to the

cast iron pan and reduce the sauce over medium-low

heat, about 5 minutes. Glaze salmon with reduced sauce. 

Notes: Excellent served over a wild rice blend. This is a

great marinade and glaze for chicken too!

    

HONEY SOY 

GLAZED SALMON
Submitted By: Sarah Morlock

4 skinless salmon fillets

2/3 cup honey

2/3 cup less sodium soy sauce

2 cloves garlic, minced

1 teaspoon black pepper

1/2 teaspoon ground ginger

1 tablespoon olive oil

2 teaspoons cornstarch

Ingredients

Directions

 Servings: 4

Prep. Time: 30 min   Cook Time: 15 min


