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Plank Grilled Salmon with Peach Serrano Salsa

INGREDIENTS

Salsa:
4 firm (but ripe) peaches halved, pitted and cut into ¼-inch pies
2 Serrano chiles – seeded and minced
2 tablespoons chopped cilantro
4 tablespoons freshly squeezed lime juice
4 teaspoons sugar
Sea salt and freshly ground black pepper to taste

2 cedar planks
4 – 6 ounce salmon filets
Sea salt and freshly ground black pepper
8 tablespoons Dijon mustard
8 tablespoons brown sugar

DIRECTIONS

Combine the first six ingredients together in a medium bowl and season to taste with sea salt and

freshly ground black pepper to taste. Cover and chill until very cold.

Soak cedar plank in salted water for 2 hours, then drain. Remove skin from salmon fillet. Rinse

the salmon under cold running water and pat dry with paper towels. Generously season the

salmon with salt and pepper on both sides. Lay the salmon (on what was skin-side down) on the

cedar planks and carefully spread the mustard over the top and sides. Evenly sprinkle the brown

sugar over each mustard coated piece of salmon

Set grill for indirect grilling and heat to medium-high. Place the cedar plank in the center of the hot

grate, away from the heat. Cover the grill and cook until cooked through, around 20 to 30

minutes. The internal temperature should read 135 degrees.

Transfer the salmon to individual serving plates and top with salsa.

Serves 4

Indoor Directions:
If the weather demands that you “grill” your salmon indoors, here’s a way to still make this recipe
in your oven:

Place cedar plank in oven; set oven to 250 degrees and let the plank heat for 30 minutes.
Prepare salmon as above, place on heated cedar plank, skin side down. Bake until the salmon is
just opaque in center, about 25 minutes.


