Seared Salmon with Peach Balsamic Glaze
Ingredients

· 4 (6 ounce) portions salmon fillets

· Extra-virgin olive oil, for brushing fish

· Seasoning Blend of your Choice and or salt and pepper

· 1/4 cup peach balsamic vinegar(or use regular balsamic and add peach nectar, !/2 cup reduced to ¼ cup)

· 1 cup peach jam or preserves

· ¼ cup soy sauce

· ¼ cup peach wine or brandy, or peach nectar, (jack Daniels works well too!)

· 1 -2 teaspoons of fresh ginger minced or grated on a microplane.(optional)
· 2 cloves of garlic minced

Directions

Preheat a cast iron pan or grill pant over medium high heat. Or fire up the grill to medium high.  Brush the salmon fillets with oil. Season with spice blend and salt and pepper. Cook salmon skin side up about 3 minutes turn and cook about 3 more minutes or just until cooked through.If you cook it skin up first then you will leave the skin in the pan when you finish.

While salmon cooks, melt the peach jam over a low flame. Wisk in the vinegar , the wine or brandy, and the soy sauce. 

Add the chopped ginger and garlic. Cook until flavors combine 3-5 minutes.

TASTE and adjust flavors to your liking. You may need more sweet from the jam or more savory from the soy. The vinegar and the wine will add acid cutting down the sweet.  Make it to your tastes. 

After you have removed the salmon from the grill,. brush the filets with the glaze and serve.

Serve extra glaze for dipping.

