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Roasted Salmon With Ginger-Orange Glaze

1/4 cup (50 ml) 
ginger marmalade

1/4 cup (50 ml) 
orange marmalade

2 tsp (10 ml) 

soy sauce

6 


atlantic salmon fillets

2 


imes

dill cubes

Preheat oven to 500F. In a small bowl, stir marmalades with soy sauce.   Place salmon on a greased baking sheet. Spoon half of the marmalade  glaze over the top and spread on the salmon. Roast in the centre of 500 F  oven for 5 minutes. 

Remove from the oven and baste with any pan juices, then spoon the remaining glaze over the top. Return to the oven for another 7 minutes if the salmon if 1 1/2 inches thick, longer if necessary. Remove from the oven and squeeze all the lime juice from 1 lime over the salmon. Remove the salmon to a platter, by slipping a metal spatula in between the salmon and the skin, leaving the skin on the pan. Serve scattered with dill and fresh lime wedges around the salmon.

                                                       Serves  6

