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Ingredients:

1 ½ pounds salmon fillets

½ teaspoon lemon pepper

¼ teaspoon garlic powder

salt to taste

1/3 cup soy sauce

1/3 cup packed brown sugar

1/3 cup water

¼ cup canola oil 
Directions:

1. Sprinkle fillets to taste with lemon pepper, garlic powder, and salt.

2. In a small bowl mix together soy sauce, brown sugar, water, and oil.  Marinate fish in soy sauce mixture for at least 2 hours.

3. Remove fish from marinade. Grill over medium heat for approximately 7 minutes each side or until done.  
Nutrition Info: 

Servings Per Recipe:  4

Calories:  514

Fat:  32 grams

Saturated Fat:  5.5 grams

Protein:  35 grams

Carbohydrates:
 20 grams 

Fiber:  0.2 grams [image: image5.png]2.9
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Grilled Salmon





Compliments of the Clinical Nutrition Department
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