Cooking on a Cedar Plank

There is nothing more fun that going to a restaurant and ordering Cedar Plank Salmon. Well, you don’t have to be in a restaurant to enjoy that treat. You can do this easily in your own home or on the patio.

This is a great way to have a fun evening and a delicious meal at the same time. It isn’t difficult to prepare food on a plank. It just takes a little forethought to purchase the planks and to soak them in water to prevent them from igniting on the grill. Once dinner is done, you can toss them out or break them up use them for smoking tomorrow night’s dinner on the grill.

The first recipe is a slightly spicy southwestern steak. You will start this off the plank so that you have the beautiful grill marks and so that you sear the outside of the steak. No matter whether you cook on or off the plank, searing is the most important step of cooking a steak. The recipe uses sirloin; however, use whatever cut of steak you have on hand. Of course, the better the cut of beef, the more tender and flavorful the meal.

Recipe number two is the restaurant standard - Cedar Plank Salmon. If you are only cooking on a cedar plank once, this is the recipe to try. It’s quick and easy because fish doesn’t cook very long. But the scent of the grilled salmon and the fragrance of the cedar is well worth buying the planks.

The last recipe is honey-spiced chicken on a cedar plank. Whether you cook this on a cedar plank or not, you will love this recipe. It’s delicious and healthy. Keep in mind that since chicken cooks longer than the other recipes, there is plenty of time to toss other food on the grill with the chicken. Cut baking potatoes in half, wrap in foil and place on the grill; grill corn on the cob; fresh fruit. Any or all of these things will go great with the cedar plank chicken.

Cedar Planked Southwestern Steak

1 Untreated Cedar Plank (14x7x1 inch) 
1 Tbsp. Brown Sugar 
1-1/2 Tsp. Chili Powder 
1 Tsp. Ground Cumin 
1/2 Tsp. Garlic Powder 
1/2 Tsp. Salt 
1/4 Tsp. Pepper 
1 Boneless Beef Sirloin Steak (1-1/2 lb.) 
1 Tbsp. Oil 
3/4 Cup Barbecue Sauce, divided 
Immerse plank in water, placing a weight on top of plank to keep it submerged. Soak at least 4 hours or overnight. Meanwhile, mix sugar and seasonings; rub onto both sides of steak. Cover; refrigerate at least 1 hour but no longer than 2 hours. 
Preheat grill to high heat. Grill steak 2 min. on each side; remove from grill. Remove plank from water; brush top with oil. Place steak on top of plank. Place on grate of grill; cover with lid. Reduce grill to medium heat. 
Grill 15 min. or until medium doneness (160 degrees), brushing steak with 1/4 cup of the barbecue sauce for the last 5 minutes of the grilling time. Remove steak from grill; discard plank. Cover steak loosely with foil; let stand 5 min. Cut steak into thin slices. Serve with the remaining 1/2-cup barbecue sauce. 
Cedar Plank Salmon

Untreated Cedar Plank (14x7x1 inch) 
1/2 Cup Kraft Sun-Dried Tomato Vinaigrette Dressing 
1/4 Cup Finely Chopped Fresh Parsley 
1/4 Cup Finely Chopped Sun-Dried Tomatoes 
1 Tbsp. Oil 
1 Salmon Fillet (2 Lb.), 1 inch thick 
Immerse the plank in water, placing a weight on top of the plank to keep it submerged. Soak at least 4 hours or overnight. 
Preheat the grill to medium heat. Mix dressing, parsley and tomatoes; set aside. 
Brush top of cedar plank with oil; place salmon on top. Place plank on grill; cover grill with lid. 
Grill 10 minutes. Brush with dressing mixture; continue grilling 10 minutes or until salmon flakes easily with fork. 

Cedar-Planked Honey-Spiced Chicken
2 Untreated Cedar Planks (14x7x1 inch each) 
2 Tbsp. Oil 
4 Large Bone-In Chicken Breasts With Skin (4 lb.) 
1/2 Cup Balsamic Vinaigrette Dressing 
1/4 Cup Honey 
2 Tbsp. Dijon Mustard 
1 Tbsp. Ground Cumin 
1-1/2 Tsp. Ground Cinnamon 
Immerse planks in water, placing a weight on top of each plank to keep it submerged. Soak at least 4 hours or overnight. 
Preheat grill to medium heat. Remove planks from water; brush tops with oil. Place 2 chicken breasts on each plank. Place on grate of grill; cover with lid. 
Grill 30 min. Meanwhile, mix dressing, honey, mustard and seasonings until well blended. Remove 1/2 cup of the dressing mixture to serve with the cooked chicken. Brush chicken with some of remaining dressing mixture. 

Grill, covered, an additional 30-45 min. or until chicken is cooked through (165 degrees), brushing occasionally with the remaining dressing mixture. Remove chicken from grill; discard planks. Remove bones from chicken; cut each breast in half. Serve with the reserved dressing mixture. 
Did You Know?

Cooking Know-How

UNTREATED cedar planks, which are sold for this purpose, can be found at most specialty food stores or some grocery or hardware stores. You can also use untreated oak, maple, apple or cherry.

 During cooking, check periodically to make sure that the plank is not on fire. 

Since the plank can ignite when exposed to flames, it is best to keep a spray bottle of water close at hand if needed to extinguish any flames.

Soak the plank for a minimum of 4 hours before using it to avoid plank catching fire. You may soak it up to 24 hours.

Serve the food right on the plank with grilled corn on the cob and a fresh salad.

Searing Steak on Grill: Searing the steak a few minutes on the grill before placing it on the plank gives it the traditional grill marks, which helps prevent the meat from looking and tasting steamed.

