
 

 

MAPLE SYRUP SALMON RECIPE 
 

SOAK CEDAR PLANK ONE HOUR 
 

FISH SKIN DOWN ON PLANK 
 

SALT AND PEPPER FISH 
 

THINLY SLICED ONIONS ON FISH 
 

APPLY PURE MAPLE SYRUP (COSTCO) 
 

APPLY THINLY SLICED LEMONS 
 

DRENCH W/ MAPLE SYRUP 
 

PREHEAT BAR B Q ON HIGH 
 

TURN HEAT TO MEDIUM 
 

COOK 35 MINUTES 
 

DON’T OPEN LID ‘TIL IT’S DONE 
 

TIP:  PUT MAPLE SYRUP IN FREEZER TO THICKEN FOR 
APPLICATION 


