TONS OF
USEFUL STUFF

Grilling
(Gaftfes

CLOSE OUT GRILL SEASON
WITH TOOLS THAT UPGRADE
YOUR COOKOUT GRUB

& I I I Fish never cooks up
right on the BBQ

—>SEE RESULTS
INRECORD TIME Cedar plank

Grilling fish doesn’t

have to be tricky. A cedar
YOUR NUTRITION plank adds smokiness

and provides a nonstick
IZ P ERF ECT cooking surface. Find one
MUSCLEFOOD! =~ ™~

Cedar-Smoked Salmon

YOURHEALTH WHAT YOU'LL NEED
4 skinless salmon fillets (8 oz each)

TOWAYSTO LIV : reoerssumestarsgonaie
or rosemary
TIOYEARS LONG satovaesnysrumspeooer

PREP THE ELEMENTS
YOUR FITNESS Soak the plank in water for 2 hours.
Season the fillets with the herbs and

DOUBLE YDUR some salt and pepper. Crank the grill
to high for 10 minutes, and then
EN Du R AN CE reduce it to medium low. Place the
soaked cedar plank on the grill.
COOK THE FISH

YOUR MONEY Place the fillets on the plank and
cover with a large metal bowl. Grill

WH ERE To INVI until the flesh flakes easily inthe
center with a fork, about 15 minutes.
RIGHT Now Makes 4 Servings

Recipe by Marc Murphy, executive chef of
Landmarc in New York City
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