Blueberry Sassenach Wild Scottish Gin Glazed Salmon

Ingredients:
e 2 salmon filets with skin
3 cloves garlic, minced
4 tablespoons Sassenach Wild Scottish Gin
1 tablespoon dill
1 tablespoon parsley, finely chopped
3 tablespoons raw honey
juice of 1 lemon
Y4 cup fresh blueberries
2 tablespoons butter

In small saucepan, combine garlic, gin, dill, parsley, honey, and lemon juice. Heat to a simmer. Melt butter in a
skillet, and place filets skin-side down in pan. Pour sauce over salmon filets. Spoon sauce over filets, cooking 3-4
minutes to desired doneness. Add blueberries and continue cooking until berries release their juice.



