Gingered Salmon
2 cups buttermilk

¼ cup dark rum

½ cup molasses

4- 8 ounce salmon fillets

House-Autry Mills In Your Oven 

¼ cup fresh ginger, cut into 1-inch pieces

2 teaspoons fresh lime juice

2 limes cut in half

Ina glass or stainless steel bowl, combine buttermilk, rum and molasses. Add salmon and fresh ginger. Cover and refrigerate overnight.

To prepare, remove salmon from marinade and place in bag of House-Autry In Your Oven Breader. Shake to thoroughly coat salmon.  Place on a foil lined baking sheet and bake in a 400 degree over for 15-20 minutes, depending on the thickness of salmon.  

Remove from oven and splash with fresh lime juice.  Serve with fresh lime halves.  Yield: 4 servings

