
 
 
 
 
 
 

We’re thrilled to have hosted the second season of  
Primal Grill® with Steven Raichlen. 

While on location these wonderful recipes were prepared and served in our 
restaurant.  Please enjoy preparing these at your next outdoor grilling with 

family and friends.  
 

THE ESPLENDOR “CHEESESTEAK”    FILET MIGNONS  
STUFFED WITH POBLANO CHILES AND PEPPER JACK CHEESE 

 

Method: Direct grilling   Serves: 4 

 

For the cilantro-smoked paprika butter: 

6 tablespoons salted butter, creamed 

1 tablespoon Spanish smoked paprika 

3 tablespoons chopped fresh cilantro 

 

For the beef: 

4 filet mignon steaks, each 1-1/2 inches thick 

1 large poblano chile, roasted, peeled, and cut into strips 

4 1-ounce slices pepper jack cheese 

Coarse salt (kosher or sea) and  

Freshly ground black pepper 

 

You’ll also need:  Toothpicks 

 

Make the compound butter: Place the butter, paprika, and cilantro in a small mixing 

bowl and beat with a wooden spoon until light and fluffy. Mound in the center of a 

12-inch square of plastic wrap or parchment paper, and form into a cylinder.  Twist 

the ends of the plastic wrap or parchment paper shut.  (Make sure the butter is 

compact.)  Chill or freeze until firm.  To use, unwrap 

the roll and cut crosswise into ½-inch thick slices. 

 

For each serving, cut a deep pocket in the side of each 

steak.   Place a strip of poblano chile and a slice of 

cheese in each and pin shut with toothpicks.    Season 

the outside of the steaks with salt and pepper. Grill 

the steaks until cooked to taste, 4 minutes per side for 

medium rare.   Transfer to plates or a platter.   Place a 

disk of compound butter on top of each steak and 

serve at once.  



 
ESPLENDOR PLANKED SALMON  

With Chipotle Chile Glaze 
 

Method: grilling on a plank   Serves: 4 

 

For the glaze: 

1 cup mayonnaise (preferably Hellmann’s) 

1 to 3 chipotle chiles in adobo sauce, finely minced with 1 teaspoon of their juices 

3 tablespoons chopped fresh cilantro 

1 tablespoon lime juice 

1/2 teaspoon finely grated lime zest 

Coarse salt (kosher or sea) and freshly ground black pepper 

 

For the salmon: 

4 6- to 8-ounce salmon fillets, skin and bones removed 

1 salmon fillet, with or without skin (about 2 pounds, ideally cut from the end closest to the 

head, preferably wild-caught) 

About 1 tablespoon olive oil 

Coarse salt (kosher or sea) and freshly ground black pepper 

 

Optional: 

Lime wedges and fresh sprigs of cilantro for serving 

 

You’ll also need: 

4 individual serving-sized cedar plank, each 7x7 inches 

(available from www.grilling4all.com) soaked for 2 hours in 

water to cover(a rimmed baking sheet or large roasting pan 

works well for soaking), then drained.  (NOTE: If buying 

planks from a lumberyard, make sure the planks are untreated.) 

 

1.     MAKE THE GLAZE: Place the mayonnaise, minced 

chipotles and their juice, the cilantro, lime juice and the lime 

zest in a nonreactive mixing bowl and whisk to mix. Season 

with salt and pepper to taste.  Refrigerate, covered, until ready 

to use. 

 

2.  Set up the grill for indirect grilling and preheat to medium-high. 

 

3.    Oil the bottom of each piece of salmon.     Season the pieces with salt and pepper.     

Spread the glaze mixture evenly over the top and sides of each piece of salmon. Place the 

salmon pieces on their planks in the center of the hot grate, away from the heat, and cover the 

grill. Cook the salmon until cooked through and the glaze is a deep golden brown, 15 to 20 

minutes. To test for doneness, insert an instant-read meat thermometer through the side of the 

salmon: The internal temperature should be about 135 degrees F. 

 

Transfer the salmon on the planks to large dinner plates or chargers.  Garnish with lime 

wedges and sprigs of fresh cilantro, if desired. 

 
 

http://www.grilling4all.com/


SMOKED CACTUS PEAR CRISP 
 

Method: Indirect grilling         Serves 4-6.  

 

Note: This would be terrific if served in small individual cast iron skillets. 

Steven was filming an episode for Primal Grill entitled “In the Wild.”  He is a big fan of 

grilled desserts, and was inspired to make a smoked fruit crisp when he spied the ripe cactus 

pears growing around the Esplendor hotel.  It was a huge hit with the crew. 

 

For the filling:  

1 pound cactus pears, peeled and cut into 1/2-inch dice 

1 pound regular pears or apples, peeled, cored, and cut into 1/2-inch dice 

1/4 to 1/2 cup granulated sugar (depends on the sweetness of the cactus pears) 

1/4 cup unbleached all-purpose white flour 

1 teaspoon finely grated lemon zest 

2 tablespoons fresh lemon juice (or to taste)  

 

For the topping: 

1/2 cup crumbled gingersnap cookies 

1/2 cup all-purpose unbleached white flour 

1/2 cup brown sugar (light or dark—it’s your choice) 

1/2 cup (8 tablespoons) cold unsalted butter, cut into 1/2 inch slices 

Pinch of salt  

Vanilla ice cream (optional), for serving 

 

You’ll also need:     4 4- to 5-inch frying pans or baking dishes, lightly buttered; 1-1/2 cup 

wood chips or chunks, soaked for 1 hour in water to cover, then drained 

 

Make the filling:    Wearing gloves to protect you from the spines and using a paring knife, 

cut the top and bottom off each cactus pear.    Make a lengthwise slit in the skin and peel it 

off, leaving a barrel-shaped core of fruit.     Peel the apples.    Cut the cactus pears and apples 

into 1/2 inch dice and place in a mixing bowl.    Sprinkle with the sugar (start with 1/4 cup, 

adding more if you need to), flour, and lemon zest and gently stir to mix.    Stir in the lemon 

juice and additional sugar as needed: the mixture should be sweet, tart, and fruity.   Spoon it 

into the frying pan.  

 

Make the topping: Place the gingersnaps, brown sugar, and flour in a food processor fitted 

with a metal chopping blade and grind to a coarse powder, running the machine in short 

bursts.    Add the butter and salt and process in short bursts until the butter is reduced to pea-

size pieces and the mixture feels coarse and crumbly.   Do not over-process or you’ll wind up 

with a gloppy dough.    Spoon the topping over the cactus pear mixture. 

Set up the grill for indirect grilling and preheat to medium-high.  If using a charcoal grill 

(which is preferable), place the crisp in the center away from the heat and toss the soaked, 

drained wood chips on the coals.    If using a gas grill, place the wood chips in the smoker 

box or in a smoker pouch.    Cover the grill.    Indirect-grill the crumble until the top is darkly 

browned and the filling is bubbling, 30 to 40 minutes. Serve the crisp hot or warm, ideally 

topped with scoops of vanilla ice cream.  

 

 


