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Tips for Freezing Fish
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Dry-Rubbed Maple -Glazed Salmon

Reprinted from The Washington Post
Course: Main Course
Features: Grilling, Kid-Friendly

Summary:

The rub creates a tangy crust on the fish and is complemented by a
sweet, buttery glaze. Fresh fish is the key to success.

The rub can be stored in an airtight container and kept in a cool, dark
place for up to 6 months. This recipe makes about 1 1/3 cups total.

The salmon is best served hot, right off the grill. It can, however, be
eaten chilled on crackers.

4 servings
Ingredients:

For the rub and fish
2 tablespoons whole yellow mustard seeds

1 tablespoon whole coriander seeds

1 tablespoon whole black peppercorns

1 tablespoon dried dill weed

1/2 cup light brown, raw or turbinado sugar
1/3 cup kosher salt

1/4 cup Spanish smoked paprika

1 tablespoon garlic powder

2 pounds skinless salmon fillets, pin bones removed;
preferably center-cut, cut crosswise into 3- to 6-inch-wide strips

For the glaze
1/2 tablespoon unsalted butter, melted

1/4 cup pure maple syrup
1 tablespoon low-sodium soy sauce

Pinch finely ground white or black pepper
Directions:

For the rub and fish: Combine the mustard and coriander seeds,
peppercorns and dill weed in a spice grinder and pulse until finely
ground; transfer to a medium bowl. Add the sugar, salt, paprika and
garlic powder, stirring to mix well.

Meanwhile, rinse the fish and pat dry with paper towels. Thirty
minutes before cooking, apply a thorough, even coating of the rub all
over the fillets.

When ready to cook, prepare the grill for direct heat: If using a gas
grill, preheat to medium (350 degrees). If using a charcoal grill, light
the charcoal or wood briquettes; when the briquettes are ready,
distribute them evenly under the cooking area. For a medium fire,
you should be able to hold your hand about 6 inches above the coals
for about 6 to 8 seconds. Have ready a spray water bottle for taming
any flames. Lightly coat the grill rack with oil and place it on the grill.

Place the fillets on the grate at least 12 to 18 inches above direct
heat and cook on one side for 8 to 10 minutes (with the temperature
no higher than 350 degrees) or until a golden-brown crust has
formed, then carefully turn them over and cook for 5 to 6 minutes
(you will be brushing them with glaze during the last 2 minutes of
cooking time). The fillets are done when their internal temperature
registers about 130 degrees on an instant-read thermometer.

While the salmon is cooking, make the glaze: Combine the melted
butter, maple syrup, soy sauce and white or black pepper in a
measuring cup. Brush the mixture on the fillets during their
last minute or two on the grill, then turn and brush on the
second side. Brush 1 more time on the first side just as you
remove the fillets from the grill. Serve hot or at room
temperature.
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2007 King 17.15 Thor's Hammer Al Weichert Manistee |
2006 King 22.10 Bad Dog Tom Gorguze Ludington Ladies Day
2005 King 19.45 Hawkeye Larry Walter Ludington Ladies Da y
2004 King 22.05 Silver Addiction Mark Williams Ludington |
2003 King 26.30 The Office Duane Dean Manistee
2002 King 23.63 Gary Ruprich Rupe Manistee
2001 King 28.07 Sea Hag Blaise Pewinski Manistee
2000 King 27.44 Sloppy Joe Joe Von Grabe Manistee
1999 Coho 29.06 Eagle Il Dave Staniczewski  Manistee
1998 King 28.69 Molly Frair Ron Hartman Manistee
1997 King 2444 My Dream Jim Hardrick Manistee
1996 King 26.44 Trena Dawn Joel Garinger Ludington
1995 King 27.06 Fish-N-Tails Doug Fellows Manistee
1994 King 26.12 Main Squeeze Walt Pohorily Rogers City
1993 King 27.25 Karefree Tom Moores Presque Isle
1992 King 25.50 Eagle I Paul Schoenrade Lexington
1991 King 25.50 Kemo Bob Mitchell Ludington
1990 King 26.14 Misery Il Al Schultz Rogers City
1989 King 28.50 Molly Frair Ron Hartman Rogers City
1988 King 25.00 Trena Dawn Don Redmond Rogers City
1987 King 22.19 Cap't Hook Doug Karakas Rogers City
1986 King 2211 Nuf-4-Me Art Dennis Ludington
1985 King 23.50 More-N-Likely Bob Kanas Harbor Beach
1984 King 25.50 Kneeknocker Ed Choinski Ludington
1983 King 26.38 Sea Esta Bill Achtenburg Ludington
1982 King 25.69 Sea Esta Bill Achtenburg Ludington
1981 King 28.00 Valhalla Steve Hamilton Ludington
1980 King 30.12 Fishing Fever Terry Cholette Ludington
1979 King 26.13 Drifter Bob Kring Unknown
1978 King 25.80 Valhalla Steve Hamilton Unknown
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18.60 Silver Addiction Mark Williams Manistee I
17.40 Silver Addiction Mark Williams Lydington Ladies Day
16.80 Bad Dog [Tom Gorguze Ludington Il
5.25 Almost Paradise Bob Paradise Manistee I
3.85 Bobby's Toy Bob Jones Arcadia
3.50 Channing Dan Chisolm St. Joseph
8.25 No Limit Dave Linder NManistee |
4.10 Pride N Joy lim Robinson Ludington 11
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