Miso-Sake Glazed Salmon

The key to this recipe is the fime needed to marinate - between 12 and 24 hours -- so plan ahead.

Ingredients:

1 cup white miso

3 to 4 tablespoons dark brown sugar

1/4 cup sake

1/4 cup mirin (Japanese rice wine) or medium-dry sherry
4 6-ounce salmon fillets

1 teaspoon olive oil

Directions:

To make the glaze:

Combine miso, brown sugar, sake and mirin or sherry in a medium saucepan and bring to a simmer over medium heat. Reduce

the heat to low and cook for 5 minutes. Set aside to cool.

Spread one third of the glaze over the bottom of a glass baking dish. Arrange the fish in the dish and spread the remaining glaze
over the fillets to coat them completely. Cover with plastic wrap and refrigerate for at least 12 hours but no longer than 24 hours.
Bring the fish to room temperature 30 minutes before cooking.

To cook the fish:

Prepare a gas or charcoal grill or preheat a broiler.

Scrape the glaze from the fish and discard. Pat the fish dry with paper towels and brush lightly with the olive oil. Grill or broil 3
inches from the heat for 3 to 4 minutes. Turn and cook for 2-3 minutes longer, or until you feel no resistance when you insert a
kitchen fork into the fish. Serve immediately.
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