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WOK SMOKED SALMON

Joe and Carole Westerman

INGREDIENTS
1-1Lb. Salmon Filet
5 Tbs. Brown Sugar, Honey, or Maple Syrup
2%2 Tbs. Salt or Sea Salt
1 tsp. freshly ground White Pepper
1 Tbs. Wild Turkey 101 (or your favorite Kentucky Bourbon)
several squirts of Liquid Smoke if you desire
2 Tbs. Oak, Alder, or other Hardwood Chips (we use mesquite chips)

DIRECTIONS

Skin the salmon (if necessary) and remove any bones. Combine the Brown Sugar, Salt, and White
Pepper in a shallow bowl and mix. Marinate the salmon in this mixture for 5 hours, turning
every hour. Drain the salmon on a wire rack, wiping off any crystallized salt with a moist paper
towel, and let dry for 30 minutes.

Line a wok with foil and place the Wood Chips at the bottom, Place a wire rack in the wok —
shape of rack doesn’t matter as long as it fits inside the wok. Oil the rack and place the salmon,
exterior side down, on top.

Place the wok over high heat. When the Wood Chips begin to smoke, reduce the heat to medium
and tightly cover the wok. Smoke the fish for 20-30 minutes, or until cooked (a skewer inserted
in the center will come our hot to the touch). Do not overcook, or the salmon will be dry.

Transfer the fish to a wire rack to cool. Wrap leftovers in foil and refrigerate.

NOTES:

€W prefren to use 2 Brown Sugar aud %2 Orange Blossom dowey in our waninade. (along with the
liquid swoke, salt and White Pepper).

& TRe Bowbow is wy addition. recipe tastes great witkout it too.

€U prefren to swoke Salwon i oun wole because the ik is muck wote woist. Doikg it on you Quill in
Q wire basket works fine too, fisk is just duyen and wore chamed around the edges.

€Eepore placing risk in wok to swoke, we like to press reskly ground Black Pepper (big chunes)
into tRe. interion side.

€ (jou may wamt to xuw you stove faw while yowr actuably swoking the fisk.

&Ou our stobe we Rave to keep the Reat tumed up to Righ the whole time (ot Least a glowing burker)
on the wood wou't smoke. (Jou may need. to experiment.

€Qbuiously, recipe is easy to double, triple o whatever. We usually do 3-pourds each time. Iy you
are using a wok this usuably weaws you wou't be able to do all ofy the isk at ouce.
€ Feel e to cut down on the salt. We usually use 2 Tbs. pex pound ofy tish.
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