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	Salmon or Halibut Glaze
By Terri Ensley of Kodiak Alaska 

	1 cube Butter 

1½  cup Brown Sugar

1 cup Bell Peppers (green and red)

¾ cup Onions

Garlic (3-4 cloves, peeled and diced)

1 Tbsp. Worcestershire Sauce
¼ cup Soy Sauce
1 Tbsp. Lemon Juice
½ tsp. Cayenne Pepper
Seasonings
Fillet salmon or halibut, leaving skin on.  Cut into single slice pieces.  Sprinkle fish with your favorite seasonings and set aside.  Cut bell peppers and onions into cubes.  Place butter, brown sugar, onions, bell peppers, garlic, Worcestershire sauce, soy sauce, and lemon juice in a sauce pan.  Simmer on medium-low for about ½ hour.  Place fish on grill, basting with the simmered glaze as often as possible until fish is done (do not over cook fish).  




HAPPY HOOKER CHARTERS
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