Larry’s Salmon

get Yoshidas original gourmet marinade& cooking sauce(available at Costcos)

Lots of fresh garlic

lots of fresh ginger

a bunch of scallions

 

cook in oven with sauce liberally applied

last  5 min broil in oven so sauce becomes carmelized

 

 

better way is to make the marinade from scratch

 

soy sauce

sesame oil

brown sugar

a small amount of lime juice (or lemon)

and then mix to taste adding anything I think it needs

