
Salmon Steaks (Glazed) 
Ingredients: 

salmon steak  
3 Tbsp olive oil 
3 Tbsp salted butter 
1/4 cup golden eagle table syrup,  
(or white corn syrup) 
2 tsp smoky barbecue seasoning 

Instructions:   

Rinse and pat the salmon steaks dry. (Cut into 2-inch-wide pieces if needed.) Preheat the skillet to medium-
high. Add olive oil, then place the salmon steaks in the skillet. Cook on high for 2 minutes to sear, then cover, 
reduce the heat to low, and simmer for 8 minutes with the lid on. Remove the lid, flip the steaks, add butter, and 
cook for an additional 2 minutes. Mix the syrup and BBQ seasoning. Glaze the salmon and cook until the glaze 
thickens. Be careful not to burn the glaze. Remove from heat and serve. 

  


