COASTAL ISLAND FISHING ADVENTURES
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Campbell River’s most recommended
choice in Guided Sport Fishing!

Gary’s Secret Teriyaki Salmon
*up until now — a secret for 20 years!*

e 6 large cloves of garlic minced
e 2 TBSP fresh grated ginger

e Y4 cup soy sauce

e 2 cups dark brown sugar

e 1 lemon

e 15 - 2/3 cup of melted butter

e Filet fish. Rinse with cold water and pat dry and place skin down on a pan

e Mix brown sugar, soy sauce and fresh ginger in a separate bowl and put
aside for later

e Squeeze lemon on fillet

e Mix minced garlic into melted butter. Pour over fillet.

e Bake for 15 min @ 350°F

e Pour brown sugar, soy sauce and ginger mix on fillet and cook until fish
flakes apart

e Serve with rice and fresh green vegetables (green beans are great)

www.coastalislandfishing.com




