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Directions:    Preheat oven to 350*F


1. Place the salmon in an 11 x 8 in. (2-quart) shallow baking dish.  Sprinkle with black pepper and drizzle with oil.  Bake at 350*F for 15 minutes or  until the fish flakes easily when tested with a fork.


2. Stir the cornstarch, broth, vinegar, brown sugar, orange juice, and orange peel in a 2 quart saucepan over high heat to a boil.  Cook and stir until the mixture boils and thickens.


3. Place the salmon on a serving platter and serve with the sauce.  Garnish with the orange slices.


 


 





Balsalmic Glazed Salmon


 


Ingredients:


8 (3 oz) filets salmon


Freshly ground  black pepper


3 Tbsp olive oil


4 1/2 tsp cornstarch


1 3/4 cups chicken broth


3 Tbsp balsamic vinegar


1 Tbsp orange juice


1 Tbsp brown sugar


1 tsp grated orange peel


Orange slices for garnish





Orange Soy-Sauce Reduction


 


Ingredients: 


1/2 cup orange juice


1/2 cup soy sauce


1/2 cup chicken broth


2 Tbsp butter/margarine


1/4 cup brown sugar


2 cloves chopped garlic


1 tsp grated orange zest  (optional)


 


Directions:


Sautee the garlic in the butter until soft.  Add the orange zest, orange juice, soy sauce and chicken broth.  Bring to a boil.  Dissolve brown sugar in the mixture.  Reduce heat to medium-low and simmer until the sauce has reduced to half of its original volume, about 30 minutes.  


 


Use as a marinade or gravy for chicken, pork, or salmon, or a drizzle for vegetables like carrots!





Gingered Pork Chops in Orange Juice


 


1/4 cup all-purpose flour


2 tsp ground ginger


Salt to taste


1/2 tsp ground black pepper


4 Tbsp Olive Oil


4 thick cupt pork chops


1 onion, halved & thinly sliced


1 Tbsp brandy


1 1/2 cups orange juice


Directions:       Preheat oven to 350*F


1. Place the flour, ginger, salt and pepper into a paper or plastic bag.  Shake chops in the bag to coat. Heat oil in frying pan over med-high heat.  Brown pork chops in hot oil on both sides.  Transfer chops to a casserole dish.


2. Place onion in the hot frying pan.  Cook until limp.  Pour brandy into the pan and stir to    Incorporate.  Add orange juice and pour onion and juices, into casserole dish as well.  


3. Cover and bake 45 min or until a thermometer placed in thickest portion of pork chop reads 145*F.





Orange Juice Recipes










