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Cedar Plank Salmon Recipe
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Gorgeous cedar plank salmon grilled up for dinner. Yes, please!


	Do you love the flavor of smoked meats? I know I do!


	My favorite recipe for the smoker is thisÂ Hickory Smoked Pulled Pork, and thisÂ Smoked Beef Brisket recipeÂ elicits some love around these parts too. But sometimes I just donâ€™t have all day to smoke a pork shoulder or brisket.


	On those days, I often turn to cedar planks. Grilling on soaked cedar planks provides a delicious and wonderful smoked flavor with relatively little work.


	Of course, not all meats are appropriate for plank-style grilling. One of my all-time favorites is the classic salmon filet.
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	Although salmon cooks relatively quickly, Iâ€™ve found that it still absorbs the smoky flavors of the cedar plank rather nicely.


	Plank style grilling is interesting in that the soaked cedar plank releases steam as it heats, thus steaming the salmon ever so slightly while itâ€™s on the grill.


	The result is a piece of smoked salmon that is moist and delicious enough to eat either by itself or over a salad!


	The key is grilling with a cedar plank is soaking the plank for at least 2 hours before placing it on the grill. These planks are often somewhat large, and Iâ€™ve found that the kitchen sink is actually the easiest place to soak them.


	You can certainly soak the planks in water, but I often soak them in a half water-half apple cider mixture or even half water and half wine. The extra flavor in the cider or wine really boosts the flavor of the salmon.
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	Cedar planks are commonly found in the BBQ section at your local market or hardware store.Â Make sure to use a plank that is designed for use on the grill!


	Cedar is the most common version, but Iâ€™ve also come across cherry and hickory planks, too. Cherry provides a bright, intense flavor on the grill while hickory lends a deep, smoky flavor.


	As I noted above, cedar is the easiest to find and also the most common type of plank to use for salmon.


	Once the plank is soaked and ready for the grill, it isÂ veryÂ important to keep your grill at a medium to medium-low temperature. Anything higher and you might come back to find your plank completely gone. (Yes, I have indeed done this!)


	Similarly, another tip is to keep a spray bottle of water handy in case the edges of the plank try to catch fire. A little fire is not necessarily a bad thing as long as you catch it before the entire plank goes up in flames.


	The plank will smolder and smoke quite a bit, but this is ok! You just want to prevent the plank from going up in smokeâ€¦ literally.
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	Cedar planks can definitely be reused a couple of times. Just clean them as you would clean your grill utensils. (Take care to use very little soap when cleaning since the soap will soak into the wood and affect the flavor next time you use the plank.)


	After a couple of uses, the planks will become cracked or just too charred to clean. (Youâ€™ll know when itâ€™s time to replace them.)


	Once that happens, you can break the plank into smaller pieces and then use those as wood chips next time you grill.


	Once you get the hang of it, youâ€™ll find that cedar plank grilling is easy enough to do a weeknight (just start soaking the plank in the morning), but it packs the flavor of a weekend-style meal.


	Enjoy! (And if you enjoy the flavor of smoked salmon, then check outÂ Emilyâ€™s post for Smoked Salmon Dip.)


	

Are you tired of the dinner routine? 

Stuck in a rut or looking for fun new recipes to try?
 
Our Facebook Group is growing every day! If you havenâ€™t joined yet, we invite you to come check it out and join the fun.
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You can ask for recipe ideas, talk about cooking techniques, or get help figuring out the right new pan set for you. If youâ€™ve already joined, invite a friend along!
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 2 h 15 m 
 20 m 
 2 Servings
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Ingredients

For the Salmon:
	1 Cedar Plank
	Apple Cider, optional
	2 Salmon Fillets, 6-8 ounces each
	Salt, to taste
	Black Pepper, to taste
	1/2 tablespoon Olive Oil


For the Lemon Dill Yogurt Sauce:
	3 ounces Plain Greek Yogurt
	3 ounces Sour Cream
	1 tablespoon Red Onion, finely chopped
	2 teaspoons Lemon Juice
	1/2 teaspoon Lemon Zest
	1 teaspoon Horseradish
	1 tablespoon Dill, fresh or 1 teaspoon dried dill
	1/4 teaspoon Salt
	1/4 teaspoon Black Pepper








Directions




	For the Salmon:

	
		Rinse the plank with water and soak in water for at least 2 hours. For extra flavor, try soaking the plank in a mixture of water and apple cider or wine. (If needed, place a weight on top of the plank to keep it submerged in the liquid. A can of beans works great for this task!) A large roasting pan or the kitchen sink is a great place to soak.
	
		Preheat grill on medium-heat for 10 minutes, or until grill reaches 350°F.
	
		Rinse salmon in cold water, and then pat dry with paper towel. Season with salt and pepper to taste.
	
		Pat the plank dry and lightly brush one side with olive oil.
	
		Place salmon skin-side down on the oiled side of plank. Place plank directly on grill. Cover the grill, and cook for 13-17 min depending on size of salmon filet. Salmon is done when it is fully pink in the center, or when an instant-read thermometer reads 135F. Fully cooked salmon will also flake easily when scraped with a fork. The salmon does not need to be flipped while grilling. Note: keep a close eye on the plank once it starts to smoke to ensure that it does not catch on fire. A spray bottle of water next to the grill is quite helpful to keep the plank from catching on fire! 
	
		Remove skin from salmon. Sprinkle lemon juice on top and garnish with Dill Sauce. Serve hot.



	For the Lemon Dill Yogurt Sauce:

	
		Combine all of the ingredients for the Dill Sauce in a medium bowl and stir together.
	
		Using a mini-food processor or immersion blender, blend the sauce until it reaches a smooth consistency.
	
		Keep refrigerated until ready to serve.
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Recipe Yields:
2 salmon filets


Prep Time:
135 minutes


Cook Time:
20 minutes


Total Time:
155 minutes







Nutrition Facts


Serving Size
1 salmon filet



Servings Per Recipe
2




Amount Per Serving

Calories from Fat 438

Calories
894




% Daily Value*



84%

Total Fat
55g



64%

  Saturated Fat
13g



14%

Sodium
339mg



1%

Total Carbohydrate
4g



0%

  Dietary Fiber
0g



  Sugars
2g



165%

Protein
83g




* Percent Daily Value are based on a 2,000 calorie diet.  Your daily values may be higher or lower depending on your calorie needs.


** Nutrition Facts are estimated based on ingredients and data provided by Fat Secret.
Please consult a doctor if you have special dietary needs.
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About David

David is bringing up the guy quotient here on Food Fanatic, representing all things Grilling in a big way. On his own site, Spiced, David covers every kind of culinary adventure. 
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Oven Baked Tuna Steak Dinner
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Baked Breaded Tilapia
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Baked Flounder
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Cajun Grilled Cod Recipe
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