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Most seafood is surprisingly easy to make, and I’m about to prove it again with this easy-and-done recipe cooked 

on the grill. The salmon fillets take an afternoon bath in a simple marinade of real maple syrup, bourbon and Dijon 

mustard. This marinade becomes a flavorful glaze later, when the fish is grilled inside a soaked cedar wrap. 

I have garnished the salmon with chopped soy-wasabi almonds, which is a great complement to the maple and 

bourbon flavors, and the wasabi echoes the horseradish that spikes the easy buttermilk mashed potatoes 

underneath, the same potatoes I made at St. Patrick’s Day for Bangers & Mash.  

You can begin prep for this meal a few hours ahead, and cut cooking time to less than half an hour, including the 

mashed potatoes and roasted asparagus. 

Two servings; easy to double 

INGREDIENTS 

2 Atlantic salmon fillets, about 6 oz. each* (see notes) 

3 Tbsp. real maple syrup, preferably dark* 

3 Tbsp. bourbon 

1 tsp. Dijon mustard 

Salt and pepper 

1 Tbsp. extra virgin olive oil 

1/8 tsp. maple extract* (see notes) 

2 cedar wraps, soaked at least 5 minutes* (optional, see notes) 

Small handful of wasabi and soy sauce almonds* 

*NOTES 

The salmon fillets can be skinless or skin-on; it does not matter because the skin will stick to the cedar wrap during 

grilling, and that makes plating this dish super simple. Steelhead trout or arctic char would be excellent substitutes 

for trout, but both are usually thinner, so adjust cooking time accordingly. 

Please do not use fake “maple-ish” syrup from the grocery store. Nothing beats real maple syrup, and it is totally 

worth the extra expense. Dark syrup has a more robust flavor, and it is what I recommend for almost every recipe. 

The maple extract, which is optional, amplifies the flavor of the syrup without adding sweetness. The one I use is 

Boyajian, available in gourmet specialty stores or online at King Arthur Baking Company.  Another product I like for 

this purpose is maple-infused balsamic vinegar, which is easy to find in one of the specialty balsamic shops that 

have popped up all over the U.S. If you substitute with balsamic, use about 1/2 teaspoon. 

Cedar wood, when soaked and grilled, lends a phenomenal flavor to salmon. If you choose planks, be certain they 

are designed for culinary use. Cedar grilling planks should be submerged fully underwater for at least an hour, but I 

like the wraps because they only require soaking a few minutes. You could probably also use soaked cedar chips in 

a smoker box, alongside the salmon on your grill. Can’t find these options? No worries—this recipe will still be 

delicious, either grilled on a fish pan or baked in your oven.The wasabi and soy sauce almonds are a Blue Diamond 

product, and you’ll find them in the small cans in the snack aisle of your supermarket, alongside cans of peanuts 
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and mixed nuts. I’m crazy about the horseradish-y flavor, and it is remarkably good against the sweetness of maple 

and bourbon. 

POTATOES 

1 lb. potatoes (I used a combination of russet and golds) 

2 Tbsp. salted butter 

1/4 cup thick buttermilk 

1 tsp. prepared horseradish 

Salt and pepper 

ASPARAGUS 

1 average bundle fresh asparagus 

Extra virgin olive oil 

Salt and pepper 

INSTRUCTIONS 

1. Season the salmon fillets with kosher salt and black pepper. Place them, skin side down, in a glass baking dish. 

2. Combine the maple syrup, bourbon and Dijon mustard in a measuring cup with a pour spout, Whisk in olive oil 

and maple extract (if using). Pour most of the marinade evenly over the salmon fillets, reserving about a 

tablespoon of it to drizzle over the salmon at serving. Turn the fillets over, so that the fleshy side rests in the 

marinade, and wiggle them around to be sure the marinade coats the exposed sides of the fish. Cover and 

refrigerate at least one hour, preferably about two hours.  

3. Peel and cut up the potatoes. Boil gently until they are easily pierced with a fork, then drain over a colander. 

4. Add butter and buttermilk to the cooking pot and stir until butter is melted. Transfer drained potatoes back to 

the pot and mash to desired consistency. Season with salt and pepper to taste. Stir in horseradish and more 

butter, if desired. Keep potatoes warm until serving time. 

5. Prepare your grill, with temperature at 350° F. Soak cedar wraps and tying twine for at least five minutes. 

6. Preheat the oven to 400°F. Snap the asparagus stalks to trim them, then rinse and blot dry with paper towels. 

Arrange on a parchment-lined baking sheet. Drizzle with olive oil, salt and pepper. Roast for 15 minutes. 

7. Remove salmon fillets from marinade. Center them, skin side-down, on the soaked wraps and fold up the sides 

to enclose them, tying snugly with twine.  

8. Place the cedar-wrapped salmon onto a grilling rack, and cook over direct heat for about 12 minutes, or until 

fish flakes easily with the twist of a fork. You may need to peel back a piece of the cedar wrap to test 

doneness.  

9. Cut the twine, unwrap the cedar and serve the fish atop a mound of the buttermilk-horseradish potatoes 

alongside asparagus. Chop the soy-wasabi almonds into crumb-sized pieces. Drizzle salmon with reserved 

marinade and sprinkle with almonds. 

10. Enjoy!  
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