
Glazed Salmon with Spiced Carrots 

https://www.foodnetwork.com/recipes/food-network-kitchen/glazed-salmon-with-spiced-carrots-
recipe-1973319        

Get ready for a fantastic one-
pan dinner bursting with 
flavor. We broil this honey-
mustard glazed salmon and 
serve it with carrots tossed in 
a spiced lime and almond 
dressing boosted with fresh 
mint. 

Level: Easy  

Total: 25 min 

Active: 15 min 

Yield: 4 servings  

4 tablespoons extra-virgin olive oil, plus more for the pan  
1 pound carrots, thinly sliced  
2 tablespoons honey or agave nectar  
1 tablespoon Dijon mustard 
2 tablespoons fresh lime juice, plus lime wedges for serving  
4 to 6-ounce center-cut salmon fillets (about 1 1/2 inches thick) 
Kosher salt and freshly ground pepper  
1/2 teaspoon ground coriander 
 1/4 teaspoon ground cumin  
Pinch of ground cinnamon  
1/3 cup roughly chopped fresh mint 
1/4 cup sliced almonds  

Preheat the broiler. Lightly oil the broiler pan. Toss the carrots with 1-tablespoon olive oil in a bowl, and 
then spread out on one side of the pan. Broil until the carrots begin to soften, 2 to 3 minutes. 
Meanwhile, whisk 2 tablespoons olive oil, the honey, mustard and 1-tablespoon lime juice in a small 
bowl. Brush the tops and sides of the salmon with the glaze. Put the salmon, skin-side down, on the 
other side of the broiler pan next to the carrots and season with salt and pepper. Broil until the salmon 
is golden brown and just cooked through and the carrots are crisp tender, 5 to 7 minutes. Whisk the 
remaining 1 tablespoon each olive oil and lime juice, the coriander, cumin, cinnamon, mint and almonds 
in a bowl. Add the carrots and toss to combine; season with salt and pepper.  

Serve the salmon with the carrots and lime wedges. 
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