Tum Farmer’s Couniry ‘hiichen

SALMON BAKED

2 salmon filets
Salt and pepper to taste

Glaze

1/4 cup brown sugar

1/4 cup olive oil

1/4 cup honey

2 tablespoons lemon juice
3 tablespoons soy sauce

Place salmon filets skin
side down in baking dish. Season with salt and pepper. Mix together glaze and brush
over salmon until covered (can use remaining to baste during cooking). Place in
oven at 400 degrees for 15 minutes or until salmon is flakey.
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