Apricot Chili Smoked Salmon 
Serves 4

Ingredients:

· 1 cedar plank  (optional: use a cookie sheet lined with foil or parchment paper)
· 4 4-6oz thick cut salmon (sub: any thick white fish ie halibut, sea bass) 
· 4 tbsp apricot preserves (sub: peach or cook down 1 cup apricots in ¼ cup water) 
· ½” fresh ginger root, grated (caveat: fresh ginger is very strong; sub: powdered ginger)
· a few shakes of red chili flakes (to your taste)
· 1 tiny pinch of cayenne (optional)

This recipe is meant for a grill but not having one, I thought “if you can cook it on a grill, you should be able to cook it in an oven” so here’s the indoor version… 

Directions (if no plank, pre-heat the oven and jump to step 5):

1. Soak cedar plank for at least an hour submerged in water
2. [bookmark: _GoBack]Preheat oven to 400F
3. Mix apricot preserves, ginger, chili flakes, cayenne 
4. Once the oven is hot, place cedar plank in oven. Turn on your overhead fan! After 3 minutes, take out the plank, set it on a foil- or parchment paper-lined cookie sheet to catch any drippings.  
5. Place salmon on the plank (or cookie sheet) and slather the salmon with apricot mix
6. Cook for 15-20 minutes
7. Place plank on a serving platter (charger, thick washable place mat) and serve. If you don’t have a plank, simply plate the salmon on a dish and serve

Note: the apricot mixture can be made ahead and chilled until ready to use. 

Serving suggestions: Serve with quinoa and roasted or sautéed asparagus
Left-overs: Serve chilled over an arugula-asparagus salad for a great lunch the next day

Equipment:
Cedar planks
Ginger grater or microplane
Cookie sheets
Foil or parchment paper
Small mixing bowl
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