/4 cup honeg

% cloves garlic, minced

Ztablcspoons reduced sodium soy sauce
1 tablcspoon seasoned rice vinegar

| tablcspoon sesame oil

1 tablespoon FrcsHy g‘atcd gnger

I teaspoon Sriracha, oPtional

Frcshlg g‘ound black pepper, to taste
2 Pounds salmon

2 green onions, tl'\inlg sliced

1/2 teaspoon sesame seeds

awooden spoon

Prclweat oven to 375 dcg‘ees F line a bal(ing sheet with
foil.

in a small bowl, whisk togetl'\cr honcg, garlic, soy
sauce, rice vinegar, sesame ail, ginger, Sriracha and
pepper; to taste.

Placc salmon onto the Prepared baldng sheet and fold
up all 4 sides of the foil. spoon the honcy mixture over
the salmon. fold the sides of the foil over the salmon,
covering completelg and sealingtl'\c Pacl(ct closed.

Placc into oven and bake until cooked tl'wrouéw, about
15-20 minutes. open the Packet and broil for 2-3
minutes, or until caramelized and slightlg charred.

serve immediatelg, gamisl'\ed with green onions and
sesame seeds, if desired.

“Time flows like a river, and we all wish we
were like salmon that can swim against it.
Life's too griulg forit to be that easy.”
— Jarod Kintz, Xazaqazax



