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Ann Arbor Jewish Book Fest gravlax class on Dec 5, 2021
Preparing gravlax is a lot more forgiving than most other “recipes.” I give specific
measurements below, but I think the simplest way to prepare it is using the ratio 5:5:1, which
allows you to easily adjust your ingredients based on the size (weight) of your salmon and how
salty or spiced you want it to be. I often use granulated sugar, but you can just as easily use
brown sugar; both are there to help pull moisture out of the fish and act as a light preservative.
If you want a sweeter fish, use 6:5:1 sugar-salt-spice, if you want a saltier fish, use 6:5:1 saltsugar-spice. And if you want more spice, I’m not holding you back; it’s your fish!
1.5 lb. salmon, light cure
5 Tbsp salt
5 Tbsp sugar
1 Tbsp ground black pepper
½ Tbsp each spice*
1 bunch dill

2 lbs. salmon, heavier cure
½ cup salt
½ cup sugar
2 Tbsp pepper
1 Tbsp each spice*
1 bunch dill

*Some spice combinations to inspire your own blend:
• Pastrami blend: smoked paprika, sweet paprika, ground coriander
• Scandinavian: fennel, caraway, lemon zest
• A Central Asian option: celery seed, caraway, white pepper
Curing your fish
1. Lay out some plastic wrap on your counter top. This will be used to wrap your salmon,
so it should be at least 2x the length of your fish.
2. Mix all of the ingredients together for the cure (salt, sugar, pepper, spices). Rub ~25% of
the cure on the skin-side of the salmon, which you should then place on the plastic
wrap, flesh-side up. Rub the remaining cure over the fleshy-side of the salmon.
3. Cover the salmon with dill and wrap tight in the plastic wrap. It may take a double/triple
wrap to ensure the cure (and later brine) does not leak everywhere.
4. Place the salmon in a rimmed-baking dish or zip-top bag and rest in your refrigerator for
4-6 days. If you have a thin or small piece of salmon, such as a filet, err on a shorter
timeline to ensure the cured fish doesn’t overly cure and dry out.
a. If you need to expedite the cure, place a weighted plate on your fish, and flip every 12
hours; it will be ready in 2.5 days, though it won’t be as flavorful.
b. If you will not be able to slice your fish until after 8 days of curing, put it in the freezer
after 5 days. This will ensure it does not become overly cured (and dry out).

Slicing your fish
1. Remove fish from the fridge. Rinse off the excess cure, pat dry, and place on a cutting board.
2. Use your thinnest and sharpest (long) knife to cut across the salmon. Starting 2-3” from the
tail, cut on a very narrow angle. After each slice, move your blade towards the “head” by ~1–
2mm from your previous cut. Continue to cut on this narrow angle until you reach the end.
• There are plenty of good YouTube videos on cutting salmon featuring Russ and Daughters,
Zabars, and other slicers in case you need more encouragement.

