
The  two  days  when  the  salmon  is 
marinating  in  the  fridge,  its  a  good 
idea to put it in a box or on a platter, 
so if it leaks, the liquid wont spill into 
the refrigerator.

Gravlax  is  eaten  on  white  bread  or 
sourdough  bread  with  butter.  Pour 
some dill sauce over. Cut the salmon 
obliquely in 1-2 mm thick slices, as it 
is eaten.

The salmon can last three days in the 
fridge. But it is best when fresh. If you 
make  more  than  you  know you  can 
eat,  cut  off  some  and  put  it  in  the 
freezer,  as  soon  as  the  gravning  is 
done.


