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CEDAR ROASTING PLANK

The Cedar Roasting Plank from Nature’s
Cuisine that we tested is carved from untreated
Western Red Cedar. It has real heft, not to men-
tion a pleasant aroma and a nice feel. It’s worth
mentioning that each board comes with embed-
ded rust-resistant steel rods and a tightening tool
that eliminates warping and adds to the board’s
durability. I think in the real world of non-com-
mercial use that this board will last a lifetime.

It could not be easier to use this product.
Preheat the oven to the recommended tempera-
ture for what you plan to prepare, oil the plank
with vegetable oil, season the fish and pop into
the oven.

An unexpected benefit of the plank technique is
the kitchen fills with a nice cedar smell that
reminds you of the flavor the cedar will impart to
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the dish. Boards are also available in alder and
maple.

This is the time to have that serious discussion
as to the merit of Sauvignon Blanc vs. of
Chardonnay vs. Pinot Noir with salmon. It can
be a heated debate, and my solution is to sample
all three in the same sequence as above and let
the discussion begin. Our pick on a winter
evening was the red. Conduct your own test, it’s
good fun.

Oh yes, a few minutes later the fish is perfectly
done, the kitchen has never smelled better and
yes, it is moist, very flavorful and easy to serve.
The plank does look elegant on the table, the
Sockeye Salmon was wonderful and the board
was a snap to clean up.

Suggested Retail Price: §47.50
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