SALMON with SAKE SAUCE yields 4 portions
                        recipe developed by The Clever Cleaver Brothers®
 4 salmon filets (6 oz. each)   


  
   

   1 cup julienne cut zucchini

   2 teaspoons extra virgin olive oil


  
   
   1 cup 2-inch green onion pieces

1/2 teaspoon dried lemon grass




1/2 cup Sake
   

1/4 teaspoon coarse black pepper


 
   
   1 clove minced garlic










1/2 teaspoon grated ginger

   1 cup sliced mushrooms





1/4 cup teriyaki sauce

   1 cup julienne cut carrots




    
      juice from 1/2 fresh lemon

1.
Coat salmon filets on both sides with olive oil. Spread lemon grass and black pepper evenly on one side of the salmon filets.

2.
Place the salmon filets in a large, hot sauté pan and cook for approximately three minutes on each 

side. Remove from the sauté pan and hold in a warm oven for service.

3.
In the same hot sauté pan, add sliced mushrooms, carrot, zucchini and green onion pieces. Cook for three minutes.

4.
CAREFULLY deglaze pan with sake. Add garlic, ginger, teriyaki sauce and lemon juice. Simmer for one minute. 

5.
Place salmon filets on warm dinner plates and top with vegetables and sake sauce.

