Mix until uniform.

Cover surface with mixture.
Rest of mixture in bag.

Put salmon in bag.

Suck out air and close tight.
Put in fridge.

Gravlax ~20 sandwiches
| 2daysbefore . .

salt Il 2tbsp (1]

sugar ™ 11/4 tbsp

brown sugar I™ 11/4tbsp

dried chopped dill Im 3tbsp

fresh salmon fillet A 600g a2
(3]
(4]
(5]
(6]

1 day before

@ Turn bag.

same day

@ Take out of bag, and pat it.

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.
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