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DRY CURE METHOD AND MIX FOR SMOKING SALMON

 

 


Mix Together:

 



1 cup salt

 



1 cup brown sugar



 ½ teaspoon cayenne pepper

 

 


Method:



Rub dry cure mix on both sides of fish filets.  Place fleshy



sides of fish on top of each other.  Wrap filets in aluminum



foil.  Place on board on ice in large cooler with another



board on top and a weight on that board.   Cure for 24 hours.



Remove filets from cooler and foil.  Rinse both sides thoroughly 

in cold water.  Pat dry with paper towels.  Let air dry on racks

in cool place for hour or two.   Smoke as desired
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