
 

Make these Nez Perce-inspired dishes  
(with cocktails) for your book club meeting! 

 

  
The Nez Perce tribe was known as "The Salmon People." Try this delicious, traditional roasted cedar maple salmon entree! (Above left) 
Elderberry is a main staple of the Plateau Indians. This yummy elderberry ginger cocktail also has tons of health benefits. See special 
note in recipe below.(Top right) Dishes with rice, mushrooms, garlic, onion and nuts were common Nez Perce foods. The type of rice 
the Nez Perce ate is not commonly available, so this savory dish uses wild rice, native to Upper Midwest tribes (bottom right). 

   
 

      

 

Many Native American dishes are central to our national 
palate: most notably the "three sisters," squash, corn 
and beans, as well as potatoes, garlic and onions. The 
Nez Perce ate a special tuber called "camas," which is 
not widely available. So, we use sweet potatoes in this 
recipe, which is similar in taste. (Top left) Frybread, very 
easy to make, is universal among most North America 
tribes, including the Nez Perce. (Above) This Nez Perce 
recipe is from the Lewiston Tribune in Idaho. Slather with 
your favorite topping! Plateau tribes ate wild clover, 
some ferns and other greens for sustenance. We substi-
tute spinach for this salad recipe with nuts and berries 
and an elderberry dressing. Healthy and delicious too! 



 

 
 
 
 

 
 
 
 
 
 

 
 
 

 
 
 

 
 
 

Roasted Cedar Salmon with 
Maple & Pecan Glaze 
 
 
INGREDIENTS 
• salmon fillets with skin on one side – 3/4-1 pound (1-1.5 inch thick) 
• chopped parsley for garnish  
• sea salt for finishing  
 

GLAZE 
• 3 tablespoon butter 
• 3 tablespoon pure Maple Syrup (or brown sugar) 
• 1/4 C. pecans, chopped 
• 2 tablespoon grainy or old-fashioned mustard 
• 2 tablespoon balsamic vinegar 
• 1 teaspoon minced garlic (1 large clove) 
• 1 teaspoon cornstarch (this will help glaze adhere to salmon) 
 

THE CEDAR PLANK 
Soak a cedar plank in cold water, 10 minutes for a 1/4-inch plank,  
30-60 minutes for 1/2-inch plank. Cedar planks are great for salmon  
as they provide a gentle smoky taste. 
 
INSTRUCTIONS 
 
 
 
 

 

1. Prepare the glaze: Place all glaze ingredients in a microwaveable bowl or measuring cup. Stir. Microwave for 1 
minute on high. Glaze will be slightly thickened. Or place ingredients in a small saucepan and simmer on medium heat for 
a few minutes until thickened. Let stand 5 minutes.  
2. Heat the oven to 450F. 
3. Grill planked salmon: After soaking, pat plank dry. Spray with oil. Place salmon on top of plank, skin side down. Brush 
salmon with 1/3 of glaze. Place plank on middle grate and grill for 3 minutes for thinner plank (a little longer if using a 
thicker plank) until plank starts charring and smoking. Have a glass of water on hand in case of flare ups.  
4. Brush 1/3 more glaze on top of salmon fillets. Turn heat down to 425F. 
5. Cook for another 7 minutes or until salmon just begins to turn opaque. Instant thermometer will show an internal core 
temperature of 130-135F/54.4-57C (temp will rise while resting). Salmon should be a warm pink in the thickest part. Drizzle 
with remaining glaze. Rest salmon for 5 minutes loosely covered with a foil.  
 

SERVE 
Slide a spatula between the skin and the salmon. The salmon will lift right off leaving the skin on the charred wood plank. 
Transfer to a plate. Sprinkle with chopped parsley if desired and some good sea salt and/or lemon zest.  
 
 
 
 

Elderberry & Ginger 
Cocktail (or Mocktail) 
 
INGREDIENTS 
• 2 oz. elderberry syrup (or crushed & pressed elderberries) 
  (NOTE: elderberries and elderberry syrup are readily  
  available on Amazon and at health food stores) 
• 1 oz. bourbon, your choice (for mocktail use sparkling 
   water or ginger ale) 
• 1 dropper of ginger extract 
• a few slices of fresh ginger 
• cinnamon stick & twist of orange peel for garnish 
 

INSTRUCTIONS 
1. Add elderberry syrup, bourbon, and ginger slices to a 
shaker. Shake for 15 seconds 
2. Add crushed ice and shake another 5 seconds 
3. Pour into a glass and add a dropper of ginger extract.  
Garnish with cinnamon stick and orange peel 
 



 



 


