
How to make gravadlax

INGREDIENTS DIRECTIONS

Takes 48-36 hours, serves 12 and uses cling film plus a dish big enough to hold your salmon.

For the gravadlax:

1kg salmon fillet, skin on, pin bones removed. Needs to be 
two pieces of the same shape and size.

5 tablespoons sea salt

2 tablespoons demerara sugar

2 teaspoons ground pepper

2 bunches of dill, finely chopped

For the sauce:

3 tablespoons dijon mustard

1 tablespoon demerara sugar

0.5 teaspoon salt

1 tablespoon white wine vinegar

3 tablespoons vegetable oil

Half a small bunch of dill, finely chopped

3 tablespoons of creme fraiche (optional) (I don’t)

To serve:

Rye bread

This recipe is based on 1kg of salmon fillet, but you can scale it up or down depending on how much 
fish you have.

If you are unsure of the grade of your salmon, wrap it so that it’s airtight and freeze for 24 hours. 
Remove from the freezer and defrost fully before starting the process.

During the making you will need to create a sandwich of salmon fillets, so try to buy matching pieces 
of salmon, which are approximately the same shape and size. If you use two whole sides from a single 
fish, that is the easiest way. Or, if you are making a smaller amount, you could use two fillet portions 
that are the same size. However taking just a single whole side from a fish and cutting it in half won’t 
work very well.

Mix the salt, sugar and pepper together. Lay your salmon pieces out, skin side down and next to each 
other, so that they’re ready to fold on top of one another. Spread your salt mix across the flesh of both 
pieces of salmon, making sure the fish is completely covered. If you run out, just add a little more salt in 
the places that it’s required.

Now, cover both pieces with a good layer of dill. This next bit is tricky. You need to place one piece on 
top of the other, making a sandwich of salmon with the salt mixture and dill in the middle and the skin 
on the outside. The easiest way to do this is to get the pieces aligned perfectly next to each other, then 
just ‘fold’ one piece on top of the other.

Now, lay out plenty of cling film to wrap this in. When using whole sides of salmon, the cling film isn’t 
big enough, so I use two long sections, placed alongside each other, overlapping by a couple of inches. 
Lay your salmon sandwich on top of this cling film and then roll it up fairly tightly. You don’t need to 
seal the ends perfectly, just make sure your sandwich is well held together.

Using a pair of scissors, make several small nicks in the cling film along the length of your package, on 
both sides, top and bottom to make ‘drain holes’. As it cures, liquid will escape from the fish and this 
needs to be able to drain away. Place the salmon in a dish and put it in the fridge.

Turn your salmon package over every 12 hours, also check that the juices that are 
escaping and cut some more drain holes if not. There should be quite a lot of fluid in the 
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first 12-24 hours. The salmon will become looser in the cling film as the juices escape.

After 48 hours, remove from the fridge, unwrap and scrape off the salt and dill. You can quickly wash it 
as well under cold water and pat dry with kitchen towel, or just leave it as it is with a few bits of salt and 
dill here and there. The salmon should have become a slightly darker, richer colour after all that time.

To slice, get a very sharp knife and slice diagonally down and away from you, rather than straight down 
to create decent sized slices. I like to cut them quite thick.

To make the sauce, just mix all of the sauce ingredients together well. Serve with rye bread for a simple 
yet fabulously tasty meal.
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