SWEET AND SPICY SRIRACHA-GLAZED SALMON
1 
pound wild salmon filets, cut in 4 pieces


kosher salt

¼ 
cup sweet red chili sauce

1 
teaspoon Sriracha sauce

½ 
teaspoon fresh grated ginger


sliced scallions, for garnish

Place salmon on the sheet pan and season with ¼ teaspoon salt.

In a small bowl combine red chili sauce sauce, sriracha and ginger. Brush over the salmon.

Roast in the oven 400F 8 to 10 minutes. Garnish with scallions.

Air fry 400F 7 to 8 minutes.

Last Step:

 Please leave a rating and comment letting us know how you liked this recipe! This helps our business to thrive and continue providing free, high-quality recipes for you.
Sweet and Spicy Glazed Salmon is super easy, baked on a sheet pan with a simple glaze made with sweet red chili sauce, sriracha, and ginger.
This is one of my favorite ways to prepare salmon. The marinade in this recipe is the perfect combination of spicy, sweet, and savory—in fact, I also love to use it with steaks or chicken. 
The Sriracha sauce (aka rooster sauce) is a must, and you can find it in the Asian section of most supermarkets.

Prep: 5minutes mins

Cook: 10minutes mins

Total: 15minutes mins

 

Serving Size: 3 oz salmon

