Baked Citrus-Herb Salmon  with Citrus Sauce

Line a shallow roasting pan with foil; coat foil with cooking spray. 
Sprinkle salmon with salt and pepper. Combine rinds; spread over fish. Arrange chives, thyme, horizontally across fish. Arrange lemon slices on top of herbs. 

Place fish on prepared pan. Cover with foil; seal. Bake at 450° for 30 minutes or until fish flakes easily when tested with a fork. Serve warm or at room temperature. 

Citrus Sauce

1/2 cup dry white wine 
1/2 cup balsamic vinegar  or less
2 tablespoons orange juice, a splash 
2 teaspoons lemon juice 
2 tablespoons brown sugar 


While salmon cooks, bring wine, vinegar, citrus juices and brown sugar to a boil over high heat. Reduce glaze 3 or 4 minutes, until thickened. Remove from heat. Stir in 1/2 teaspoon coarse black pepper. 

Drizzle glaze over salmon fillets. 
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