Geek’s Smoked Salmon
Smoking has to be one of the easier ways of fixing salmon, essentially it is set and forget! The hardest part is the brine soak. Personally I don’t like slimy smoked salmon, I like mine moist but not slimy, this recipe delivers moist, but not slimy smoked salmon. Keeps for several days in the refrigerator. 
Tools:

Paper towels

Bowl (medium)
Bowl (small)

Small whisk

Charcoal

Paper towels

Shallow casserole pan sized to hold the fish and brine

Lil’ Smokey Smoker or equivalent. Put the charcoal pan all the way down and the grill all the way up.
Hickory wood chips

Ingredients:

3 cups pickling salt

1 gallon of water

2-3 pound salmon fillet (one side)

1 tablespoon cracked pepper

2-3 tablespoons Olive oil

2 tablespoons lemon juice

1 teaspoon dill (dry) or 2 teaspoons fresh

Instructions:

Dissolve the salt in the one gallon of water. Put the salmon in the shallow pan skin side down  and pour the brine over it. Let the salmon soak for at least one hour.

While the salmon is soaking, put a couple of handfuls of hickory chips into the medium bowl and add water, let them soak while the salmon is soaking.

When you have about 15 minutes left on the soak, start the charcoal in the smoker. Once the charcoal starts to be white for about ½ to 1 inch around the brickets, drain the water from the hickory chips and place them on the coals. Take the salmon out of the brine and pat down with the paper towels. 

In the small bowl add the oil, pepper, dill and lemon juice and whisk until completely mixed. Coat the meat side of the fish with the mixture. 

Place the fish on the smoker rack and cover tightly. Watch the temperature carefully make sure it stays in the ideal range. Smoke for 1 hour (don’t keep checking it, as long as the temperature stays in the right zone leave it be! If the temperature starts to fall, slightly open the door on the side of the smoker and let in a little air. 
After 1 hour carefully take the top off of the smoker, keep it upright to hold the heat in the dome. Check the fish, if it is flakey it is done. If it needs to cook more, so be it! Carefully put the lid back on and leave it alone for 15 minute intervals, don’t let it over cook or it will dry out.

