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summer reCiPes by doni 
GreenberG
Doni Greenberg, a journalist, opinion 
columnist, and food writer, lives in Igo 
with her husband and website partner 
Bruce. Doni’s columns, blogs and food 
stories can be found online at Food for 
Thought on www.donigreenberg.com. 
When asked to provide Edible Shasta-
Butte readers ideas for a summer meal, 
Doni wrote, “When it’s hot outdoors I 
move my cooking outdoors. Cedar-planked 
salmon with a lemon, dill and caper 
butter is among my favorite summer 
dinner entrees. Last summer, in Florence, 
Italy, we noticed a very simple arugula-
based salad, layered upon a large, shallow 
platter. The pretty, peppery arugula is the 
perfect foundation for all kinds of summer 
fruits: sliced pears, kiwi and strawberries, 
and apple, grapefruit and avocado. I stick 
with the fruit theme by dressing it with an 
orange-herb vinaigrette and long shaves of 
Pecorino cheese.

“For dessert I turn to one of my 
favorite Italian desserts: Affogato. Loosely 
translated, it means ‘drowned,’ a reference 
to the large splashes of flavor poured over 
the ice cream.

“Buy a nice bottle of Chardonnay, add 
a loaf of rustic bakery bread, and you’ve 
got a cool dinner in time for a hot night.”
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CedAr PlAnked sAlmon
1 cedar plank
1 salmon fillet
Juice of 1 lemon
Zest of 1 lemon
3 tablespoons olive 

oil
1-2 tablespoons fresh 

dill
Salt and pepper, to 

taste

Soak cedar plank in 
water at least 2 hours. 
(I’ll often cover the 
plank with water 
in my kitchen sink 
full in the morning 
and leave it there all 
day as I work or run 
errands.) Make sure 
your cedar has not 
been treated with 
chemicals. (Some 
lumberyard cedar has chemicals. Ask.)

Heat barbecue to about 300 degrees. (Try to arrange for indirect cooking, 
if possible. If your barbecue gets too hot, the wood might catch fire.)

Place the salmon, skin down, on the cedar plank. Mix together about 2 
tablespoons lemon juice, 1 teaspoon lemon zest, 3 tablespoons olive oil, 1-2 
tablespoons dill, and some salt and pepper. Brush it on the salmon.

Barbecue the salmon low and slow for about 15 to 20 minutes, depending 
upon the size of the fish and how rare you like it. (For a fork test, in the 
thickest part of the fish poke and pull some of the flesh apart to see how it 
looks. Remember that the fish will continue cooking for a few minutes after 
you remove it from the heat.)

Slide a thin spatula between the fish and skin to separate them from one 
another. Cut the fish into desired pieces and arrange on platter. Serve with 

the following sauce.

lemon, dill And CAPer butter sAuCe

3 tablespoons lemon juice
1 tablespoon fresh dill, chopped
3 tablespoons capers
¼ cup butter, melted

Combine all ingredients. Pour some sauce over 
the salmon upon serving. Pass the remaining 
sauce with the salmon.

AFFoGAto
Vanilla ice cream
1 cup espresso
1 shot coffee liqueur per person
Garnish: chocolate shavings and whipped cream

Scoop ice cream into small clear glasses or mugs. Pour ¼ cup 
espresso over each serving and then add the coffee liqueur. Top with 
grated chocolate and a dollop of whipped cream. Makes 4 servings
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