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1 Cedar Plank for grilling 
4 (7-8 oz.) portions of Salmon (skin on) with pin bones removed 
2 TBSP Maple Syrup (Dakin Farms) 
1 TBSP sauce from canned Chipotle Peppers in Adobo (Embasa) 
2 tsp fresh squeezed Orange Juice 
¼ tsp Dijon Mustard (Grey Poupon) 
½ tsp Chipotle Chili Powder or to taste (McCormick’s Gourmet) 
Sea Salt (Cerulean Seas) 
Black Pepper 
 
Soak cedar plank, completely submerged in water for 1½ - 2 hours. 
 
Whisk together maple syrup, adobo sauce, orange juice and Dijon mustard and set aside.  Lightly salt 
and pepper the salmon portions then dust with chipotle chili powder. 
 
Preheat grill to medium heat, 350 degrees Fahrenheit.  Dry off plank.  Place plank on the grill for 5 
minutes then flip.  Place salmon portions on plank then brush with glaze.  Grill with lid closed for 12 -15 
minutes or until desired doneness.  Preheat broiler on high.  Brush salmon with another coat of glaze 
and remove the plank to a large baking sheet. Place under broiler for about 2-3 minutes or until glaze 
starts to caramelize.  Remove from plank and serve. 
 
 
Savory Whipped Sweet Potatoes with Spiced Pecans 
Brittany Allyn 
Serves 4 
 
2 lbs sweet potatoes peeled 
4 TBSP softened Butter (Purity) 
½ tsp Cayenne Pepper (McCormick’s) 
¾ tsp Salt plus more for boiling (Cerulean Seas) 
 
For Pecans: 
½ cup Pecan pieces (Diamond) 
2 TBSP Sugar (Dixie Crystals) 
1 pinch of Cinnamon (McCormick’s) 
1 pinch of Cayenne (McCormick’s) 
 
Cut the sweet potatoes into even sized pieces (about 3 inch). Place in a pot adding just enough water to 
cover and add salt to water. Bring to a boil then reduce to simmer and simmer for 12-14 minutes or until 
a toothpick will insert all the way through the pieces but with slight resistance  



 
Meanwhile, place the pecans, sugar, pinch of cayenne and pinch of cinnamon in a small skillet or pan. 
Heat the mixture over medium heat, stirring frequently as the sugar melts and starts to coat the pecans. 
When the pecans are completely coated and shiny, remove from heat and spread out over a sheet of 
waxed paper to cool. Once they cool, if any have stuck together, break them apart. 
 
 Drain potatoes and put back in warm pot while preparing food processor or until the pieces are no 
longer wet looking.  Place potatoes in food processor and pulse several times.  Add butter, cayenne and 
¾ tsp salt and process until smooth.  Serve with the candied pecans sprinkled on top. 
 
 
 

Bacon and Black Truffle Infused Brussel Sprouts 
Brittany Allyn 
Serves 4 
 
 
1 pound fresh brussel sprouts 
1 slice thick cut Bacon (preferably applewood smoked) (Nueske’s) 
¾ cup Vegetable Stock (Kitchen Basics) 
1 small Shallot finely minced 
1/8 tsp Black Truffle Oil (da Rosario) 
Salt (Cerulean Seas) 
 
Peel off any of the outer leaves on the brussel sprouts that don’t look fresh. Slice brussel sprouts in half 
or if large in three slices from the stem end to the top of each sprout. Place the brussel sprouts in a small 
pot, add the vegetable stock and bring to a boil, then simmer for 12-14 minutes or until crisp tender, 
stirring occasionally.  
 
Meanwhile cut the bacon into small pieces and place in a sauté pan over medium heat, cook the bacon 
until the fat starts to render out, then add the shallot and continue to cook until the shallot is 
translucent and the bacon is crisp.  
 
Once the brussel sprouts are crisp tender, drain and place in the sauté pan with bacon/shallot mixture.  
Sauté and gently stir occasionally for about 2-3 minutes. Remove from heat, salt to taste and drizzle the 
black truffle oil over the top, gently stirring once to combine and then serve. 
 
Wine Pairing: 
Barton & Guestier Beaujolais 
Erath Pinot Noir 
Kings Estate Pinot Gris 
 
 


