“ ingredients

/4 cup olive oil

2 tablespoons soy sauce

2 ’cab!esPoons rice vinegar

2 tablespoons sesame oil

2 ’cab!espoons brown sugar

2 cloves garlic, Prcssecl

| 1 tablespoon grated fresh gingcr
1 tablesPoon sesame seeds

% green onions, thin!g sliced

4 salmon filets

a WOOCICI’] Spoon

Sfor the honeu ginger glaze

2 tab[espoons I’Ioncy
1 teaspoon soy sauce

1 tcasPoon sesame oil

1/2 teasPoon grated fresh ginger

1/2 teaspoon sesame seeds

1/2 teaspoon sriracha, or more, to taste

YOU/MAY,HAVE BESTED ME TODAY,
FOUL'SALMON..

BUT | KNOW WHERE.\YOU SPAWN!

to make the glazc, whisk togctlﬂcr honcg, soy sauce,
sesame oil, sriracha, ginger and sesame seeds in a small

bowl s set aside.

in a medium bow!, whisk togethcr olive ol soy sauce,
rice vinegar, sesame oil, brown sugar, garlic, ginger,

sesame 5CCClS and gl‘CCl’l onions.

ina ga”on size ziPloc bag or largc bowl, combine ginger
marinade and salmon filets; marinate for at least 20

minutes to ovcmight, turning the bag occasiona”g.

Prchcat oven to 400 clcgrccs F Lightlg coat a 9x1»
baking dish with nonstick spray.

lace salmon filets along with the marinade onto

Preparcc] baking dish and bake until the fish flakes




