
LA Z INGARA

Pairs w e ll w ith  fish , ch ick e n 
and turk e y  dish e s.

W H ITE W INE |  CA LIFO RNIA

ING RED IENTS

GRILLED SALMON W ITH  H ONEY &  APRICOT
TERIYAKI GLAZ E

3/4 lb salm on fille ts
1/4 cup soy sauce
1/4 cup m irin
1/4 cup apricot ne ctar
1 tbl sugar
1 tbl h one y

2 se rvings

PREPA RA TIO N
Com bine  all ingre die nts (but salm on) toge th e r in a sauce pan. Bring to a 
sim m e r and re duce  until th ick e ne d, about 10-12 m inute s. Tak e  off h e at 
and cool. Brush  salm on, fle sh  side  first, w ith  oil and grill fle sh  side  dow n - 
about 3-4 m inute s for a h alf inch  pie ce . Be fore  turning, brush  sk in side  w ith  
oil and th e n flip. Brush  fle sh  side  w ith  te riyak i glaze . G rill for 3-4 m inute s and 
continue  to brush  w ith  glaze  ofte n as th e  glaze  drie s to th e  salm on, about 
e ve ry  30-45 se conds. Se rve  w ith  re m aining glaze  and glasse s of La Z ingara.

Tip: For a side  salad dre ssing, com bine  2 parts te riyak i glaze  w ith  2 parts 
se sam e  oil and 1 part rice  vine gar.
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