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h o r s e r a d i s h 
s a l m o n  g r a v l a x

R e c i p e :  m a t k o n a t i o n

servıng Category issue
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I N G R E D I E N T S

s i s t e r M A G 5 6T a p a s6 - 8  s e r v i n g s
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5 0 0  g   f r e s h  s a l m o n ,  s k i n  r e m ov e d

2 0 0  g   k o s h e r  s a l t

1 0 0  g   s u g a r

½  t s p   f r e s h l y  g r o u n d  b l a c k  p e p p e r

1 0  g   c h o p p e d  d i l l

2  t b s p   b e e t  h o r s e r a d i s h   

Step 1 Combine salt, sugar, black pepper, dill 
and horseradish in a bowl.    

Step 2 Cover a small baking pan with plastic 
wrap and place ⅓ of the mixture on the 
bottom.

Step 3 Put the salmon on the salt mixture and 
cover with the rest of the salt mixture.

Step 4 Wrap the salmon with plastic wrap, 
place a heavy weight on the salmon 
and keep refrigerated for 12-24 hours.  

Step 5 When ready to serve, wash the salmon 
from the salt mixture under running 
water and dry completely. 

Step 6 Serve thinly sliced with dill, sour cream 
and horseradish.


