Salmon with maple dijon glaze
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This flavorful salmon dish is easy to make and very delicious!                                                                   With our large family, I usually buy fresh halves of salmon, and slice into individual pieces after cooking to serve – everyone gets exactly the size they want!  You can double the glaze ingredients below if you are preparing a half salmon filet.
I just read about a trick to avoid overcooking salmon. Stick a small sharp knife into the thickest part of the salmon and hold it there for 10 seconds.  Remove the knife and cautiously touch the blade to your upper lip (your lip is very sensitive to temperature).  If the knife is hot, the fish is done!
Ingredients 
4 (4 oz. each) salmon fillets 
2 tbsp pure maple syrup (NOT pancake syrup!)
1 tbsp green onion (minced) 
2 tsp Dijon mustard

1/2 tsp dried thyme

¼ tsp cayenne pepper

2 tbsp fresh flat-leaf parsley (minced)
HOW I MAKE THIS:

1. Preheat oven to 450 degrees.  

2. Line roaster pan with non-stick foil or spray regular foil with non-stick cooking spray.  Lay salmon fillets (or side of salmon) skin side down in pan.

3. In a small bowl, whisk together the maple syrup, green onion, Dijon mustard, thyme, and cayenne.

4. Brush the maple syrup mixture over the salmon fillets.  Set remaining glaze aside.
5. Bake about 10 minutes (salmon takes about 10 minutes per inch of thickness to cook – be careful not to overcook it – you don’t want it to dry out).

6. If you are preparing additional sides to serve with your salmon, cover the salmon loosely with foil until you are ready to serve.
7. Place the salmon on plates, drizzle with a small amount of reserved maple syrup glaze and sprinkle with  parsley.  
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