CHIPOTLE HONEY-GLAZED SALMON WITH PISTACHIO BUTTER 
4 
tablespoons butter, room temperature

2 
tablespoons finely chopped shelled pistachios

1 
tablespoon orange zest

2 
tablespoons honey

1 
tablespoons fresh squeezed orange juice

4 
(5- to 6-ounce) salmon fillets

½
teaspoon coarse salt

¼
teaspoon chipotle chili pepper

¼
teaspoon garlic powder

1 
green onion, sliced on diagonal
Heat grill for direct heat, or heat oven to 425 degrees.

In a small bowl, combine butter, pistachios and orange zest. Chill until ready to serve.

Combine honey and orange juice. Set aside. Season salmon with salt, chipotle pepper and garlic powder.

Grill salmon until opaque, firm and salmon flakes with a fork, turning once and brushing with honey glaze during last 2 to 3 minutes of grill. (For oven, bake 12 to 15 minutes on a foil-lined, rimmed baking sheet.) Transfer salmon to serving platter. Sprinkle with green onion and serve with pistachio butter. (Adapted from www.SwirlsOfFlavor.com.)
Preparation time: 10 minutes Cooking time: about 12 to 15 minutes

Serves: 4 
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