
Marsh’s Grill-Smoked Sockeye PREP: 5 MIN SERVES

60 MinTOTAL:

Share your finished dishes with us #Sitkarecipes /sitkasalmonshares@sitkasalmonshares

Ingredients

Marsh’s Pro-Tip: For an extra level of �avor, try adding herbs or other aromatics to the salt & 

sugar cure such as lemon zest & thyme, or juniper berries and dill. 

Directions

Sockeye Facts

scientific Name: Oncorhynchus 

nerka

Season: June - August

Culinary Profile: Sockeye’s robust 

and bold pro�le holds up to spicy 

and savory sauces, and is great 

roasted and sautéed. 

Sockeye

• 1 pound Sockeye Salmon Fillet

• 1 wood plank

• 1 cup wood chips

• 1/4 cup brown sugar

• 1/4 cup sea salt

Sauce

• 4 ounces Greek yogurt

• 1/2 lemon, juiced

• 1/4 cup chopped dill

• 1 shallot, minced

• 1 tablespoon capers

• 1 tablespoon olive oil

• salt & pepper (to taste)

where they’re caught:

SITKA

Soak Wood
Soak the wood plank and the 
wood chips in water for 30 
minutes

Place wood chips in a smoker 
box or wrap in aluminum 
foil with some holes poked 
through.

1 Prep Grill
Heat your grill to a low temp, 
around 200° F (use a small 
amount of charcoal banked 
to one side of a charcoal grill, 
or turn on one burner of a gas 
grill to low.) Place the wood 
chip packet directly on the 
coals or burner. Allow it to start 
smoking, about 5 minutes.

3Brine Salmon
Mix the sugar and salt together 
and coat the salmon with the 
mixture.  Allow the salmon 
to cure in the fridge for 30 
minutes.  Once cured, rinse the 
salt and sugar o� of the salmon, 
pat dry with a paper towel, and 
place on the wood plank.
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Smoke Sockeye
Place the wood-planked salmon 
on the side of the grill away 
from direct heat. Close the grill 
and cook for about 30 minutes 
until the salmon is just cooked 
through.

4 Make Sauce
Combine sauce ingredients 
while the salmon is smoking. 
Season with salt & pepper to 
taste and set aside.

5 Serve
Serve the salmon with the dill 
sauce on the side.
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More recipes and culinary inspiration at www.sitkasalmonshares.com/blogs/recipes


