CEDAR PLANK GRILLING: IF YOU’VE NEVER USED WOODEN GRILLING PLANKS, DON’T WORRY, IT’S
REALLY QUITE SIMPLE. JUST FOLLOW THESE BASIC STEPS:
1. CHOOSE YOUR WOOD.
a. Cedar gives a lush smoky flavor
b. Alder adds a mild, mellow flavor
c. Cherry gives a rich, bright flavor
d. Hickory gives food a strong, smoky flavor
e. Maple adds a mild and sweet flavor
f. Applewood is good for seafood
2. CHOOSE YOUR SALMON. (SHRIMP AND SCALLOPS ALSO WORK NICELY). Leave your salmon filet whole and cut into serving size portions after cooking or use individual salmon steaks.
3. CHOOSE YOUR SEASONINGS. THERE ARE MANY RECIPES FOR PLANK GRILLING. You can use marinade, a little BBQ sauce, dry rubs, herbs or just salt and pepper.
4. PREPARE YOUR PLANK
a. Choose a food safe plank
b. Clean with WATER ONLY to make sure there is no dust or loose slivers of wood.
c. Soak plank in water for 60 minutes. Submerge in water with a weight (I use a brick in a zip lock bag). You can add ½ cup of wine, apple cider vinegar, whiskey, bourbon, any flavored liqueur or citrus juice to the water. Adding a little salt to the water will also enhance flavor. You can put your wet plank in the fridge overnight if you want (use a zip lock).
5. GRILLING YOUR SALMON. Heat the grill. Season your fish or seafood. Place directly on plank.  Over medium heat, use the indirect heat method, close the grill cover and cook for 10 to 12 minutes. Adjust cook time for size of fish or seafood.
6. MY FAVORITE RECIPE is to add a little white wine to the water. I season my salmon with salt and pepper and then cover the entire salmon filet with brown sugar.
7. AFTER USE clean your plank with hot water ONLY and a food safe scrub brush. DO NOT USE DETERGENTS OR BLEACH. You can use the same plank many times over.
