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Call the ATCO Blue Flame Kitchen home economists, Monday to Friday, 10 a.m. to 4 p.m. 

■ Edmonton area 420-1010  ■ Lloydminster toll-free 1-306-825-5010  ■ Other locations in Alberta toll-free 1-877-420-9090 

To purchase cookbooks, call the order desk toll-free 1-800-840-3393. 

For cooking ideas and great recipes, visit our website at www.atcoblueflamekitchen.com. 

 
 
 

MAPLE PLANKED BRIE 
 
 1 maple plank (4x10 inches/10x25 cm) 2 tbsp (25 mL) chopped pitted kalamata olives 
 2 rounds (4 oz/125 g each) brie cheese 1 tsp (5 mL) chopped fresh parsley 
 1 head roasted garlic  
 
Immerse maple plank in a sink or container of water.  Place a heavy object on plank to keep it submerged.  Allow 
plank to soak for at least 2 hours.  For easier slicing, place brie in freezer for 30 minutes.  Trim top rind off each 
round of brie. Squeeze pulp from roasted garlic; puree.  Spread garlic puree evenly over cut sides of brie.  Sprinkle 
olives over top.  Remove plank from water and rinse.  Place plank directly on grid on natural gas barbecue.  With lid 
down, heat plank over medium heat for 10 minutes or until it begins to smoke.  Place brie rounds on plank.  With lid 
down, bake brie for 10 minutes or until cheese is melted and beginning to bubble.  Sprinkle brie with parsley.  Serve 
with baguette slices.  Do not reuse plank for cooking.  Serves 6 - 8. 
 
Cooks Note:  To roast garlic, cut the top 1/4 inch (6 mm) off each garlic head.  Place each garlic head on a piece of 
foil.  Drizzle each head with a little olive oil and sprinkle with thyme.  Twist foil around each head to enclose 
completely.  Place foil package off to one side of natural gas barbecue grid.  Do not place in center of grid.  Cook 
over low heat for 30 – 45 minutes or until soft. 
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