
Wild Salmon with Asian Barbeque Sauce

Active Time: 15 minutes | Total Time: 15 minutes | Serves: 4

Nutrition Information Per Serving

302.2 calories, 4.18 g carbohydrate, 0.39 g fiber, 3.79 g NET carbs, 34.26 g protein, 15.2 g fat

Ingredients Preparation

4 Tbsp(s) Premier Japan Hoisin Sauce

1 Tbsp organic tamari (gluten free soy sauce)

1 Tbsp organic ginger, grated

24 ounce(s) wild salmon

1 Tbsp organic sesame seeds

1/2 tsp(s) crushed red pepper flakes

3 tsp(s) organic toasted sesame oil

2 Tbsp(s) organic rice vinegar

1. Combine hoisin, rice vinegar, tamari, sesame oil,
red pepper and ginger in a small non-reactive
bowl. Divide sauce in two (basting and serving).

2. Preheat grill or grill pan to medium-high.
3. Brush the salmon with half of the sauce and top

with sesame seeds. Grill salmon, skin side down
for 8-12 minutes or until desired doneness.

4. Serve with remaining barbeque sauce.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


