Ingredients

2 tablespoons reduced sodium soy sauce
1 tfeuspoohn extra virgin olive oil

1 tablespoon honey

2 tfeuspoon gyround yginger

1 teaspoon garlic powder

1 pound salmon fillet

2 teuspoons fousted sesume seeds

Serving Size 1 fillet

Total Fat

Total Carbohydrate
Dietary Fiber

In a large zip lock buy add mixture and salmon XI)

Directions

1. Mix soy sauce, oil, honey, gurlic und ginger

2.
and sedl shut

3. Murinute for 25 minutes, turning the buay
occusionully

4. Preheut yrill fo medium-high heut und pluce
sulmon skin side down

5. Grill for 20-30 minutes or until fish flukes

6. Slice into four fillets und gurnish with

tousted sesume seeds
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