










































SMOKED SALMON 
(ROETTGER, 08-JULY-2007) 

 
5 TO 6 POUNDS FRESH WILD SOCKEYE SALMON (3 WHOLE FILLETS), SKIN ON. WILD 
SALMON IS TYPICALLY DARKER RED AND FARMED IS LIGHTER PINK. FOLLOWING 
MARINADE/BRINE MIXTURE IS ENOUGH FOR UP TO 8 POUNDS WILD SALMON. 
 
100 OUNCES BOTTLED SPRING WATER 
 
1 CUP HIGH PULP ORANGE JUICE (NOT FROM CONCENTRATE) 
 
1-½ CUP DARK BROWN SUGAR 
 
½ CUP COARSE KOSHER SALT, NON IODIZED 
 
½ CUP HONEY 
 
½ CUP MOLASIS 
 
½ CUP KIKKOMAN SOY SAUCE 
 
½ CUP LEA & PERRINS WORCHESTERSHIRE SAUCE 
 
½ CUP OLIVE OIL 
 
¼ CUP RUM 
 
¼ CUP DRY SHERRY 
 
ZEST OF 2 LEMONS 
 
JUICE OF 2 LEMONS 
 
1 CUP FRESH DILL WEED, MINCED 
 
1 LARGE BULB GARLIC, MINCED 
 
2 TABLESPOON FRESH GINGER ROOT, MINCED 
 
1 TABLESPOON DRIED TARRAGON, CRUSHED 
 
1-½ TABLESPOON FRESH GROUND BLACK PEPPER 
 
 
MIX ABOVE INGREDIENTS TOGETHER (EXCEPT SALMON) IN LARGE PLASTIC 
CONTAINER TO MAKE MARINADE/BRINE MIXTURE. COOL MARINADE/BRINE MIXTURE IN 
REFRIGERATOR FOR ONE TO TWO HOURS BEFORE ADDING SALMON FILLETS. 
 
RINSE FRESH SALMON FILLETS UNDER COLD WATER. CUT EACH SALMON FILLET 
CROSSWISE TO FORM 4 TO 6 INCH LONG SLABS THAT WILL FIT COMFORTABLY IN 
MARINADE/BRINE MIXTURE CONTAINER.  ADD SALMON FILLETS (SKIN SIDE DOWN) TO 
MARINADE/BRINE MIXTURE. SKIN SIDE DOWN IS REQUIRED BECAUSE SALMON 
BECOMES SOFT AFTER OVERNIGHT MARINADE AND SKIN SIDE DOWN AIDS IN LIFTING 
SALMON FILLETS OUT OF MARINADE/BRINE MIXTURE (FILLETS WILL NOT FALL APART IF 
SKIN SIDE DOWN). 
 



MARINADE SALMON FILLETS OVERNIGHT IN REFRIGERATOR. 
 
ARRANGE COOLING RACKS ON CUPBOARD WITH DRIP TRAYS UNDERNEATH. GENTLY 
REMOVE SALMON FILLETS FROM MARINADE AND PLACE ON COOLING RACKS SKIN 
SIDE DOWN. RESERVE MARINADE/BRINE MIXTURE FOR SMOKER WATER PAN. 
 
AIR DRY SALMON FILLETS ON COLLING RACKS FOR 2 TO 4 HOURS (A LOW SPEED FAN 
BLOWING ON FILLETS HELPS AIR DRYING PROCESS). 
 
REMOVE GRATES FROM SMOKER AND CLEAN GRATES. SPRAY GRATES WITH 
VEGETABLE SPRAY (PAM), OR RUB GRATES WITH COOKING OIL. PLACE SALMON ON 
SMOKER GRATES, SKIN SIDE DOWN. 
 
SOAK 2 TO 4 POUNDS OF ALDER WOOD CHIPS IN WATER FOR 30 MINUTES TO 2 HOURS. 
ADDITIONAL SOAKING HOURS MAY LEACH OUT THE FLAVOR OF THE WOOD. 
 
FIRE UP THE SMOKER WITH SMALL AMOUNT OF KINGSFORD CHARCOAL (3 POUNDS OR 
SO). WHEN CHARCOAL IS READY, ADD A COUPLE HANDFULS OF WATER SOAKED AND 
DRAINED ALDER WOOD CHIPS ON TOP OF HOT BED OF CHARCOAL. NOTE: ADDITIONAL 
ALDER WOOD CHIPS ADDED TO THE HOT CHARCOAL BED ARE TO BE WATER SOAKED 
AND DRAINED. ADDITIONAL CHARCOAL TO BE ADDED IS DRY AND STRAIGHT OUT OF 
THE BAG. 
 
PLACE SALMON FILLED SMOKER GRATES INTO SMOKER AND SMOKE SALMON SKIN 
SIDE DOWN AT 150°F TO 200°F FOR 3 TO 5 HOURS, DEPENDING ON FILLET THICKNESS. 
YOU CAN SMOKE LONGER IF DRYER SMOKED SALMON IS DESIRED. IT IS BEST TO DO 
FIRST HOUR OR TWO OF SMOKING AT LOWER TEMPERATURE (150°F TO 180°F) TO 
FURTHER DRY THE SALMON BEFORE IT STARTS COOKING.  
 
DO NOT HAVE ALDER CHIPS SMOKING CONSTANTLY THROUGHOUT SMOKING 
PROCESS AS THE SALMON MAY GET A BIT TOO SMOKEY OF A FLAVOR. ADD A COUPLE 
HANDFULS OF ALDER CHIPS AT START, LET CHIPS BURN OFF AND ALLOW 5 TO 10 
MINUTES OR SO AFTER EACH BURNOFF OF ALDER CHIPS BEFORE ADDITION OF NEW 
ALDER CHIPS. YOU WILL ALSO NEED TO KEEP ADDING A FEW CHARCOAL BRIQUETTES 
THROUGHOUT THE SMOKING PROCESS TO MAINTAIN 150°F TO 200°F IN THE SMOKER. 
REMEMBER, THE CHARCOAL IS THE MAIN SOURCE OF HEAT, THE ALDER WOOD IS FOR 
FLAVOR AND NOT THE PRIMARY SOURCE OF HEAT. 
 
REMOVE SALMON WHEN DONE (INTERNAL TEMPERATURE OF SALMON SHOULD REACH 
130°F TO 145°F WHEN TESTED WITH INSTANT TYPE MEAT THERMOMETER). IT IS OK TO 
LET SALMON COOL IN REFRIGERATOR FOR A DAY OR TWO. MY PERSONAL OPINION IS 
THAT THE SALMON TASTES BETTER AFTER RESTING A DAY OR TWO IN THE 
REFIRIGERATOR. 
 
SALMON CAN BE KEPT OK IN THE REFRIGERATOR FOR AT LEAST 4 TO 5 DAYS. 
 
ENJOY. 


	13.7 POUNDS TO BE SMOKED 15JUL2007.JPG
	08JULY2007 SMOKED SALMON - ROETTGER.pdf

