thai sweet chili & lime 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 this incredible and totally authentic Thai Sweet Chili Sauce is perfection – just the right amount of heat, spice and sweet – the perfect glaze for fresh salmon and one of our favorites!
INGREDIENTS:

4 salmon fillets or 1 side of salmon fillet 
Olive oil

Salt & pepper

Juice & zest from 1 lime

Fresh lime slices and cilantro (for garnish)
THAI SWEET CHILI SAUCE:

1 cup water
1 cup rice vinegar

1 cup granulated sugar

2 teaspoons fresh ginger root (minced)
5 cloves garlic 
2 to 4 red chili peppers (see note below)

2 teaspoons ketchup

2 teaspoons cornstarch

HOW I MAKE THIS:
1. Prepare glaze:  Slice peppers in half; remove seeds and veins (NOTE: the spice is in the seeds and veins, so you can remove those to limit the heat – if you want a kid-friendly sauce, you can remove all of the seeds and veins.)  In a blender or food processor, combine peppers, garlic, ginger, sugar, vinegar, ketchup, water and salt.  Blend until only small flecks of the peppers remain.  Pour mixture into a saucepan; bring to a boil; reduce heat and simmer for 5 minutes, stirring frequently, as this sauce is prone to bubbling over.  Whisk together cornstarch and 2 tablespoons of hot water; add to sauce and simmer for a couple minutes longer, until the sauce is thickened to your liking.  Remove from heat and allow to cool slightly - It will also 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, drizzle top of salmon with olive oil; season with salt and pepper.  
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. Mix 1 cup of Thai Sweet Chili Sauce with the juice from one fresh lime.  Immediately after removing from grill, spoon half of the Thai Sweet Chili Sauce over the top of the salmon.  
6. Serve warm with reserved Thai Sweet Chili Sauce and garnish with lime slices, lime zest and/or fresh cilantro.  
NOTES: 

· The spice in red jalapeno peppers can vary, but most of the spice is in the seeds and veins, so you can remove those to limit the heat.  For a kid-friendly sauce you can remove all of the seeds and veins.  Remember to wear gloves when working with fresh peppers!
· This sauce will keep for 3 to 4 weeks in the refrigerator.

· This Thai Sweet Chili Sauce is also perfect on sticky rice, grilled pork or chicken satay (on skewers), fresh spring rolls, and as a dipping sauce for egg rolls.  
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