
Smoked Salmon 
 
 

Ingredients 
5 pounds salmon, trout or char 
Birch or maple syrup for basting 
 

BRINE 
1 quart cool water 
1/3 cup Diamond Crystal kosher salt, about 2 ounces of any kosher salt 
1 cup brown sugar 
 

Instructions 
1. Mix together the brine ingredients and place your fish in a non-reactive container (plastic or 

glass), cover and put in the refrigerator. This curing process eliminates some of the moisture 
from the inside of the fish while at the same time infusing it with salt, which will help 
preserve the salmon. 

2. You will need to cure your salmon at least 4 hours, even for thin fillets from trout or pink 
salmon. In my experience, large trout or char, as well as pink, sockeye and silver salmon 
need 8 hours. A really thick piece of king salmon might need as much as 36 hours in the 
brine. Never go more than 48 hours, however, or your fish will be too salty. Double the brine 
if it's not enough to cover the fish. 

3. Take your fish out of the brine and pat it dry. Set the fillets on your cooling rack, skin side 
down. Ideally, you'd do this right under a ceiling fan set on high, or outside in a cool, breezy 
place. By "cool" I mean 60°F or cooler. Let the fish dry for 2 to 4 hours (or up to overnight in 
the fridge). You want the surface of the fish to develop a shiny skin called a pellicle.  

a. This is one step many beginning smokers fail to do, but drying your cured, brined 
fish in a cool, breezy place is vital to properly smoking it. The pellicle, which is a thin, 
lacquer-like layer on top of the fish, seals it and offers a sticky surface for the smoke 
to adhere to. Don't worry, the salt in the brine will protect your fish from spoilage. 
Once you have your pellicle, you can refrigerate your fish for a few hours and smoke 
it later if you'd like. 

4. Start by slicking the skin of your fish with some oil, so it won't stick to the smoker rack. Know 
that even though this is hot smoking, you still do not want high temperatures. Start with a 
small fire and work your way up as you go. It is important to bring the temperature up 
gradually or you will get that white albumin "bleed" on the meat. I can control my heat with 
my smoker, so I start the process between 140°F and 150°F for up to an hour, then finish at 
175°F for a final hour or two.  

a. NOTE: What my smoker is set at is not necessarily what the actual temperature is. 
Smoking is an art, not a science. To keep temperatures mild, always put water in 
your drip pan to keep the temperature down. If your smoker is very hot, like a 
Traeger can get, put ice in the tray. 



5. After an hour in the smoker, baste the fish with birch or maple syrup, or honey; do this every 
hour. This is a good way to brush away any albumin that might form. In most cases, you will 
get a little. You just don't want a ton of it. Even if you can't control your temperature this 
precisely, you get the general idea. You goal should be an internal temperature of about 
130°F to 140°F. (Incidentally, yes, I keep the smoke on the whole time. I don't find this to be 
too much smoke, but if you want a lighter smoke, finish the salmon without smoke or in a 
200°F oven.) 

6. You must be careful about your heat. Other than failing to dry your salmon long enough, the 
single biggest problem in smoking salmon is too high heat. If you've ever seen salmon 
"bleed" a white, creamy substance, that's a protein called albumin. If you see lots of it, you've 
screwed up; a little is normal.  

Here's what happens: If you cook a piece of salmon at too high a heat, the muscle fibers in 
the meat contract so violently that they extrude albumin, which immediately congeals on the 
surface of the fish. It's ugly, and it also means your salmon will be drier than it could have 
been. You prevent this with a solidly formed pellicle, and by keeping your heat gentle. 

If you let your heat get away from you and you do get a white mess on your salmon, all is not 
lost. Just flake it out and make salmon salad with it: The mayonnaise in the salad will mask 
any dryness. 

7. Once your fish is smoked, let it rest on the cooling rack for an hour before you put it in the 
fridge. Once refrigerated and wrapped in plastic, smoked fish will keep for 10 days. If you 
vacuum-seal it, the fish will keep for up to 3 weeks. Or freeze your fish for up to a year. 

 

Actual result on 10/26/2021 
Set at 225 until smoker temp reached 150 then switched to Lo. 



Salmon Dip 
Keep in mind that this recipe uses raw salmon, so buy sushi grade salmon if you can. If you don't like 
dill, you can use another herb, like parsley. For crackers, nothing beats table water crackers, to my 
mind. They're just a great neutral cracker that lets you enjoy this awesome dip.  

Prep Time15 mins 
Total Time15 mins 

Course: Appetizer, Snack 
Cuisine: American 
  
Servings: 6 people 
  
Calories: 156kcal 
  
Author: Hank Shaw 

 
Ingredients 

• 1/2 pound salmon, skinless (sushi grade if possible) 
• 1/2 pound smoked salmon, skinless 
• 3 tablespoons lemon juice 
• 6 ounces of sour cream 
• 2 tablespoons chopped fresh dill 
• 2 teaspoons ground white or black pepper 
• Salmon roe or other caviar for garnish (optional) 
• Crackers 

 
Instructions 
Remove any pinbones from the salmon. Flake the smoked salmon into smallish pieces and chop the 
fresh salmon into 1-inch pieces. Buzz both in a food processor a few times until you have a rough 
puree. 

Move the salmon to a bowl and mix with the lemon juice, sour cream, dill and pepper. Add salt if it 
needs it. Serve on crackers with some caviar. 

Notes 
Don't make a whole lot more than you think you'll eat in a day or so; this dip doesn't keep for more 
than 48 hours, even in the fridge. 
 

Keys to Success 
• Any sort of salmon, trout or char will work here, as will other oily fish like bluefish, mackerel, 

mullet, jacks, tuna or whitefish. 

• I have made this with cold-smoked salmon, but I prefer it with hot-smoked salmon. Either 
works, however, so use what you have.  

• If you want to add a bit of zip to the dip, stir in a few teaspoons of prepared horseradish. I 
love that addition.  

https://honest-food.net/salmon-dip-recipe-mousse/
https://honest-food.net/about/
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