TERIYAKI GLAZED SALMON
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It is always such a treat when the fresh wild Copper River Sockeye and King Salmon are in season, and this is one of our favorite recipes!  Very good with any type of salmon, but so incredibly light and good with fresh Wild Copper River salmon!  This honey and teriyaki glaze is also wonderful on chicken!
INGREDIENTS:

4 salmon fillets or 1 side of salmon fillet 
2 green onions (chopped)

Sesame seeds (toasted)

TERIYAKI GLAZE:

½ cup soy sauce

6 Tablespoons pineapple juice pineapple juice

1/4 cup light brown sugar

¼ cup honey

3 cloves garlic (minced)

1 tablespoon fresh ginger (finely chopped)

1-1/2 Tablespoon fresh lemon juice

1-1/2 Tablespoon cornstarch

HOW WE MAKE THESE:
1. In a small saucepan, whisk together the soy sauce, pineapple juice, brown sugar, honey, garlic, ginger and lemon juice.  Bring mixture to a light boil over medium heat.  Whisk together cornstarch with 2 tablespoons of water, slowly pour into sauce mixture, whisking constantly until it has thickened slightly; allow to gently boil for several minutes.  Remove from heat and allow to cool slightly - It will thicken slightly as it cools.  
2. Preheat grill or oven to 400 degrees.  If grilling, using non-stick grilling foil; if baking, spray your pan with non-stick spray.

3. Place salmon fillets skin-side down, brush top of salmon fillets with teriyaki glaze.  
4. Close cover and grill for 10 to 13 minutes (10 minutes per inch of thickness of salmon fillet); if baking, bake for 13 to 17 minutes (also allowing 10 minutes per inch of thickness of salmon).  

5. Serve warm with reserved teriyaki glaze, chopped green onions or chives, and toasted sesame seeds.
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