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BOURBON MAPLE SYRUP
GRILLED SALMON
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TABLESPOONS SOY SAUCE

TABLESPOONS IRON FISH
BOURBON BARREL AGED
MAPLE SYRUP

CLOVE GARLIC, MINCED

TEASPOONS MINCED
FRESH GINGER ROOT

TEASPOON BLACK PEPPER

TEASPOON SALT
(5 OUNCE) SALMON FILLETS
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COMBINE SOY SAUCE, MAPLE SYRUP, GARLIC,
GINGER, PEPPER, AND SALT IN A SHALLOW
CONTAINER WITH A TIGHT-FITTING LID. PLACE
SALMON, FLESH-SIDE DOWN, IN THE CONTAINER
AND SEAL. MARINATE IN THE REFRIGERATOR FOR
30 MINUTES.

PREHEAT AN OUTDOOR GRILL FOR HIGH HEAT
AND LIGHTLY OIL THE GRATE. ONCE HEATED,
TURN DOWN ONE SIDE TO LOW HEAT.

PLACE SALMON, SKIN-SIDE DOWN, OVER LOW
HEAT ON THE PREHEATED GRILL AND CLOSE

THE LID. ALLOW TO COOK, BASTING ONCE WITH
RESERVED MARINADE, UNTIL EASILY FLAKED WITH
A FORK, ABOUT 20 MINUTES. SALMON WILL EASILY
REMOVE FROM THE GRILL BY SLIDING A SPATULA
BETWEEN SALMON AND THE SKIN.
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