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BAKING & GRILLING DIRECTIONS 

1. Submerge plank in liquid for at least 1 hour.  Water, juice or wine work best. 
2. Dry Plank in a Pre Heated Oven or Grill at 350 degrees for 5 to 10 minutes. 
3. Arrange food on cooking plank. 
4. Place plank on grill so that it is not directly over the heat source. 
5. When using in oven place on cookie sheet. (this way grease will not splatter) 

and cover. 
6. Close the grill lid for more smoke                                                         
7. When cooking in the oven a cookie sheet prevents smoking.   

                                                                                                                                            

California Propositions 65 Warning:
Burning this product may result in the emission of combustion 
By-product which are known by the State of California to cause cancer,
Birth defects and or reproductive harm 

 

This recipe is taken from from “Plank Cooking, The Essence of Natural Wood” cookbook.

 
WARNING:  BE PREPARED FOR FLARE-UP..KEEP WATER HANDY

Alder or Cedar Planked Salmon 

1 fillet of salmon or steelhead 
(2-4 servings) 
Salt 
Lemon pepper 
1 lemon sliced thinly 

3 green onions, chopped finely 
Olive oil 
1 lemon for garnish (optional) 
1 alder wood plank 

Prepare the alder wood plank by fully submerging it in water and soaking for at least 1 hour and 
up to 24. Dry the plank in a 350º oven for 10 minutes or place in the middle of a grill that has 
been preheated to high heat for 5 minutes. Rub both sides of plank with olive oil. Place salmon 
fillet skin side down on plank. Salt and lemon pepper the fish to taste. Sprinkle onions over the 
fillet. Place lemon wedges over onions evenly. Place on hot grill and turn gas to medium heat. 
Cook for 10 minutes trying not to lift the lid if possible, which may cause flare-ups. Any time you 
open the grill, are prepared with a squirt bottle of water and douse any part of the plank that is 
on fire. This will preserve the plank while increasing the amount of smoke, thus enhancing the 
meat flavor. Turn the gas grill to low heat for an additional 10-15 minutes, depending on the 
thickness of the fish. Garnish with fresh sliced lemons if desired. 


