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Grilled Salmon

The Savory Supe
By Scottie Hines, CGCS
Windsong Farm Golf Club

Ingredients
1 1/2 pounds salmon fillets
lemon pepper to taste
garlic powder to taste
salt to taste
1/3 cup soy sauce
1/3 cup brown sugar
1/3 cup water
1/4 cup vegetable oil

Directions
Season salmon fillets with lemon pepper, garlic
powder and salt.

° In a small bowl, stir together soy sauce,
brown sugar, water, and vegetable oil until
sugar is dissolved. 
° Place fish in a large resealable plastic bag
with the soy sauce mixture, seal and turn to
coat. 

° Refrigerate for at least 2 hours.
° Preheat grill for medium heat. Lightly
oil grill grate. 

° Place salmon on the preheated grill and 
discard marinade. 

° Cook salmon for 6 to 8 minutes per side, 
or until the fish flakes easily with a fork.
Enjoy!

Scottie Hines, CGCS
Windsong Farm Golf Club

(Editor’s Note: Do not feed raw salmon to your
dog. Salmon can be infected with a parasite called
Nanophyetus salmincola, a type of trematode
worm. The worms themselves can be infected with
a type of bacteria known as Neorickettsia
helminthoeca. When dogs eat raw fish infected with
this bacteria, they can show symptoms including
weakness, vomiting, loss of appetite, swollen
glands, and fever. Ninety percent of untreated dogs
die. Cooking kills the worm and the bacteria.)

Superior Turf Services Inc.
Highly effective, long-lasting control
of major turf diseases including:

Brown Patch
Dollar Spot
Necrotic ring spot
Anthracnose
Fusarium Patch
Gray leaf spot
Snow molds
Take All Patch
Summer Patch

For more information:
LARRY THORNTON 612-804-1692
MATT SCHMID 612-366-4128
DOUG ZOBEL 952-201-9499

Wee One Golf
Outing Set
October 3 at
North Oaks

On October 3, the
Wee One Foundation
will be holding its sec-
ond Minnesota golf out-
ing at North Oaks Golf
Club in North Oaks,
Minn.

As you may know,
the Wee One Founda-
tion was established to
benefit families of golf
course industry profes-
sionals who have suf-
fered a catastrophic ill-
ness and need our
financial help. It is
because of your gen-
erosity that the Founda-
tion has distributed over
$400,000 to families in
Minnesota, Texas, Illi-
nois, Wisconsin, Michi-
gan, Iowa, Virginia, Ari-
zona and Kansas in just
over five years. In
2010, the foundation
benefitted MGCSA
member Tom Fuller.


