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Smoked Salmon

This favorite form of cooked salmon takes time, but
the outcome is worth the effort; 20 to 30 portions,
depending on the number of salmon fillets used.

Ingredients:

* | cup kosher salt
* 1/2 cup sugar

* 1/2 cup dark
brown sugar

* 1 tablespoon
crushed black pep-
percorns

* 2largesalmon fil-
pin

lets or sides,
bones removed

Directions:

1. In a bowl, mix together salt, sugar, brown sugar and pepper-
corns. Spread extra-wide aluminum foil a little longer than the
length of the fish and top with an equally long layer of plastic
wrap. Sprinkle 1/3 of the rub onto the plastic. Lay 1 side of the
fish skin down onto the rub. Sprinkle 1/3 of the rub onto the flesh
of the salmon. Place second side of salmon, flesh down onto the
firstside. Use the remaining rub to cover the skin on the top piece.
Fold plastic over to cover then close edges of foil together and
crimp tightly around the fish.

2. Place wrapped fish onto a plank or sheet pan and top with
another plank or pan. Weigh with a heavy phone book or a brick
or two and refrigerate for 12 hours. Flip the fish over and
refrigerate another 12 hours. Some juice will leak out during the
process so make sure there's a place for the runoff to gather.
3. Unwrap fish and rinse off the cure with cold water. Pat salmon
with paper towels then place in a cool, dry place (not the
refrigerator) until the surface of the fish is dry and matte-like, 1
to 3 hours depending on humidity. A fan may be used to speed
the process.

4. Smoke fish over smoldering hardwood chips or sawdust,
keeping the temperature inside the smoker between 150 degrees
Fand 160 degrees F until the thickest part of the fish registers 150
degrees. Serve immediately or cool to room temperature, wrap
tightly and refrigerate for up to 3 days.

Cook's Note: Trout, mackerel, and bluefish also smoke well.

Beer Can Chicken

Total time is 1 hr, 35 min, yielding about 4 servings.

Ingredients:

1 (4-pound) whole chicken
* 2 tablespoons vegetable oil
* 2 tablespoons salt

I teaspoon black pepper

3 tablespoons of your fa-
vorite dry spice rub

* 1 can beer
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Directions:

1. Remove neck and giblets from chicken and discard. Rinse
chicken inside and out, and pat dry with paper towels. Rub
chicken lightly with oil then rub inside and out with salt, pepper
and dry rub. Set aside.

2. Open beer can and take several gulps (make them bi g gulps so
that the can is half full). Place beer can on a solid surface. Grabbing
achickenleg ineach hand, plunk the bird cavity over the beer can.
Transfer the bird-on-a-can to your grill and place in the center of
the grate, balancing the bird on its 2 legs and the can like a tripod.

3. Cook the chicken over medium-high, indirect heat (i.e. no coals
or burners on directly under the bird), with the grill cover on, for
approximately 1 1/4 hours or until the internal temperature regis-
ters 165 degrees Fin the breast areaand 180 degrees Fin the thigh,
oruntil the thigh juice runs clear when stabbed with a sharp knife.
Remove from grill and let rest for 10 minutes before carving.
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