Sweet Bourbon Salmon

Recipe Idea
This past weekend was my 45th college reunion at the Virginia Military Institute. Sunday morning we were sitting at breakfast talking (what else?) food. Judy Mawyer said she didn’t like fishy tasting fish but had a wonderful recipe for salmon. Some brown sugar, butter, and bourbon in a skillet with salmon for 10 to 12 minutes and she has a beautiful, tasty, almost healthy supper.

So we stopped on the way home and bought salmon and I fixed this new recipe while Lois made some gluten free bread and roasted pumpkin.

Sweet Bourbon Salmon
Serves 2 (can be factored up for more)

Ingredients
2 salmon fillets (I like wild caught Alaskan salmon which I get frozen)
¼ C butter
¼ C brown sugar (Judy recommended dark brown sugar but all I had was light brown sugar which worked well.)
1/3 C bourbon

Directions
Over low heat melt the butter in a skillet. As the butter melts add the sugar and mix. Turn up the heat to medium high. When the butter-sugar mixture bubbles, add the salmon fillets skin side up and reduce the heat to medium. After 6 minutes turn the salmon over and add the bourbon. Cook for another 6 minutes occasionally basting the salmon.

At the heat the salmon is cooking all the alcohol will evaporate from the skillet leaving the sweet bourbon flavor clinging to the salmon. 

To serve spoon a small amount of the sauce onto a plate. Place the salmon fillet skin side down on the sauce. The sauce gets sticky as it cools and holds the skin to the plate making it easy to separate the delicious salmon from the skin with just a fork.

Judy said when she is cooking more fillets than will fit in the skillet at the same time, she cooks the second batch in the remaining sauce but doesn’t add additional bourbon.
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