JERNEJ KITCHEN
HONEY MUSTARD-GLAZED SALMON FILLET

Honey Mustard-Glazed Salmon Fillet is a 25-Minute dinner recipe for roasted salmon with a beautiful
sweet glaze made of mustard and honey.

SERVES 4 PEOPLE
PREPARATION: 5 MINUTES
ROAST: 16-20 MINUTES
TOTAL TIME: 25  MINUTES

SALMON

1 (2-1b [900-g]) whole fresh salmon
fillet

1 tbsp (15 ml) olive oil

1 tsp Dijon mustard

1 tsp yellow American mustard
1 tbsp (15 ml) honey

1 tbsp (15 ml) freshly squeezed
lemon juice

HERB TOPPING

1 tbsp (5 g) chopped fresh chives
1 tbsp (5 g) chopped fresh dill
2 tbsp (30 ml) olive oil

1 tbsp (5 g) freshly grated lemon
zest

1 tbsp (15 ml) freshly squeezed
lemon juice

FOR SERVING

Chopped fresh red chile, such as
serrano, optional

TOOLS AND EQUIPEMENT

baking sheet
parchment paper

PREPARATION

Arrange racks in the middle and at the top of the oven, then
preheat it oven to 320°F (160°C). Line a baking sheet with
parchment paper.

ROAST THE SALMON

For the salmon, place the fillet on the prepared baking sheet.
Season it with salt and pepper, then drizzle it with the oil.
Slow-roast the salmon on the middle rack of the oven for 14 to
16 minutes, or until a thermometer inserted into the thickest
part of the fish registers 118°F (48°C).

MAKE THE GLAZE AND TOPPING

While the fish is roasting, make the honey mustard glaze. In a
bowl, stir to combine the Dijon mustard, American mustard,
honey, and lemon juice. For the topping, in a bowl, combine
the chives, dill, oil, and lemon zest and juice.

GLAZE THE SALMON AND BROIL

Remove the fish from the oven. Change the oven temperature
to high broil. Brush the salmon generously with the honey
mustard glaze. Roast the salmon on the top rack of the oven,
under the broiler, for 2 to 4 minutes, or until golden on top.

SERVE

To serve, spoon the herb topping over the roasted salmon fillet,
then sprinkle it with the chile, if using. Serve the dish with
your favorite side.
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