FROM THE
KITCHEN OF

Chef Hans

FARMHOUSE CEDAR PLANK
SALMON WITH PROVENCIAL
HOLLANDAISE &@ MAPLE
DIJON CARROTS

SALMON

1Side of Salmon, pin bones and skin removed

2 Tbsp Olive Oil

1tsp Garlic, Chopped

1/2 tsp Dijon Mustard

1 Lemon

1tsp Fresh Thyme Leaves, Chopped

1/2 Bunch Fresh Parsley, Destemmed and Chopped
1tsp Fresh Tarragon Leaves, Chopped

1/2 tsp Ground Fennel Seeds

Salt and Pepper

1 Cedar Plank, soaked for a few hours or up to overnight

DAY 1

Halve the lemon. Zest and juice and reserve the other half. Whisk together the olive oil,
Dijon, and lemon zest & juice until emulsified. Then stir in garlic, thyme, parsley, tarragon,
fennel, and a good pinch of salt and pepper. Coat the salmon in the herb mixture, cover
with plastic wrap, and marinate for at least 4 hours, but overnight preferably.

DAY 2

Preheat your grill and preheat an oven to 350° F. Remove the cedar plank from its soaking
liguid and shake off any excess liquid. Transfer the salmon to the plank and place it on the
hot grill. Grill the planked salmon until the edges of the fish begin to cook and the plank
has a good amount of char on it. Carefully transfer the seared, planked salmon to a sheet
pan and roast in the oven until the internal temperature reaches 145° F or the fish is
opaque and cooked through.
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4 Egg Yolks

1 Tbsp Fresh Lemon Juice

1/2 Cup Unsalted Butter, Melted
Pinch of Salt

1tsp Olive Qil

1 Tbsp Sliced Shallot

1 Close Chopped Garlic

1 Tbsp White Cooking Wine
1tsp Parsley, Chopped

1tsp Tarragon, Chopped

1 Pinch of Dried Lavender, Crushed

Vigorously whisk the egg yolks and lemon juice together in a stainless steel bowl and until
the mixture is thickened and doubled in volume. Place the bowl! over a saucepan
containing barely simmering water (or use a double boiler). The water should not touch the
bottom of the bowl. Continue to whisk rapidly. Be careful not to let the eggs get too hot or
they will scramble. Slowly drizzle in the melted butter and continue to whisk until the
sauce is thickened and double in volume. Remove from heat. Whisk in cayenne and salt.
Cover and place in a warm spot. Sauté shallot with 1 tsp olive oil on medium-low heat until
it starts to turn translucent. Add garlic and sauté for a minute more. Turn off the heat and
deglaze the pan with white cooking wine. Allow the mixture to cook for a bit, then stir it
along with the chopped herbs into the hollandaise. Dress the cedar plank salmon with the
provencial hollandaise prior to serving, using your fingers to crush the dried lavender over
the top.

2 Lbs Baby Carrots
Salt and Pepper

1 Tbsp Olive Qil

1 Tbsp Maple Syrup

1/2 tsp Whole Grain Mustard
1/2 tsp Dijon Mustard

1/2 tsp Miso Paste

1/2 tsp Soy Sauce

1/2 tsp Seasoned Rice Vinegar
1 Small Clove Garlic, Chopped

Preheat oven to 400° F. Mix marinade ingredients together and toss with carrots. Spread
the carrots out evenly on a sheet pan and roast until they are soft, roughly 10 minutes.

Season with salt and pepper to taste.
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