
Sizzling! Steal this chef’s super salmon recipe
Find out how to make this enticing entrée — from the fast-expanding
Bonefish Grill restaurant chain — in your home kitchen
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In this special weekly feature, “Today” food editor Phil
Lempert brings you recipes “stolen” (with permission)
from notable restaurants across America. See how
much fun you can have (and money you can save) by
cooking these dishes at home!

THIS WEEK: Cedar Plank Salmon with a Chorizo
Topping, from Bonefish Grill (various locations).

Partly because so many vacationers are drawn the
shore, summertime is prime time for seafood eating.

In fact, many people find themselves eating seafood
only when they dine out, because they find it a bit
intimidating to buy and prepare fish at home.

To help break this barrier, we’ve enlisted chef Tim
Curci, a founder of the popular Bonefish Grill chain of
restaurants. Here’s his recipe for Cedar Plank Salmon
with a Chorizo Topping

About the chef: 
Tim Curci and Chris Parker founded Bonefish Grill in St.
Petersburg, Fla., in 1999. It has since expanded to
include many locations in the East, Midwest and
Northwest. Curci is a graduate of the famed Culinary
Institute of America in Hyde Park, N.Y., and has more
than 20 years of culinary experience.

Prior to the founding of Bonefish Grill, Curci served as
senior vice president of operations for Hops Restaurant
Bar & Brewery. Under his guidance, and as one of the
original partners in 1989, he was responsible for Hops’ menu and concept development as well as
overall operational systems of over 60 restaurants in 10 states.

Curci and his wife, Jen, live in Clearwater, Fla., with their four children.

(PLEASE NOTE: Amounts listed are for two portions. Increase proportionately according to number
of portions desired.)

Cedar Plank Salmon with a Chorizo Topping 
(Served at Bonefish Grill for $19.90, which includes a house or Caesar salad, seasonal vegetable
and choice of side item.)

2 7-ounce filets of wild Alaskan Salmon
Cedar Plank wood (non-treated), about five inches by three inches if you use two pieces, or larger
if you want to do both filets on one piece
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