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	48-hour Pickled Salmon
By Devoe Friend of Kodiak Alaska 

	2 Salmon Fillets (skin on)

Rock Salt

1 bottle Pickling Spice

1 quart White Vinegar

1 quart White Sugar

1 quart Water

2-3 Onions (cut into quarters)

2-3 Carrots (cut into bite size pieces)

Place fillet salmon in a deep dish and cover with rock salt.  Let sit for 24 hours.  After 24 hours, remove salt by rinsing in cold water.  Remove skin from salmon and cut into bite size pieces (1x1).  Place salmon, pickling spice, onions, carrots, white vinegar sugar, and water into a gallon container.  Mix all ingredients and refrigerate for 24 hours.  





HAPPY HOOKER CHARTERS
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