
Britain produces some the finest cured 
products in the world. Made in the correct 
way and using good quality meat and fish, 

cured salmon can be one of the finest examples  
of preservation known to man.
By following our simple instructions you will 
end up with some really delicious cured salmon. 
Made using traditional artisan methods. 
Then you can sit back and soak up the glory that 
you made it yourself - you are your own producer 
of British charcuterie.

Sourcing sustainable salmon:
Some farmed salmon can be packed into crowded 
pools and overfed food pumped full of red dye, to 
give their flesh that distinctive pink colour. 
Good salmon will either be sustainably sourced 
wild salmon, or organic farmed salmon. These 
come from farms that have high environmental 
standards and replicate the salmon’s natural wild 
conditions as much as possible. They allow the 
fish to move and grow healthily. Look for labelling 
such as ‘Freedom Food RSPCA Monitored’ and 
‘Certified Sustainable Seafood MSC’ to make sure 
you’re getting the right salmon.

How to make sure you’re getting the 
best salmon:
Head to your local, trusted fishmonger or fish 
counter; they should be able to tell you whether 
the salmon has been responsibly sourced or not. 
This is important because unsustainable fishing 
has lead to a huge decline in fish stocks, so you 
need to know that your fish has come from a 
sustainable source and has been well treated.
If you can, get wild salmon sourced from 
sustainable rivers. Otherwise, farmed organic 
salmon is the next best option. It should be 
extremely fresh and be shiny and moist, with 
good marbling and no fishy smell.

Ross & Ross Gifts are multi award winning 
makers of Handmade British Food & Gifts. Our 
mission is to create original food and gifts using 
the best British ingredients and producers.

We started our British Charcuterie journey 
through making British Pate, Terrines and 
Rilletes for some of the finest establishments in 
the country. And have now put this knowledge 
into our kits so you too can do this at home.

For recipes, FAQs go to  
www.rossandrossgifts.co.uk

Email: hello@rossandrossgifts.co.uk  
or show us your creations @rossandrossgifts
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1.  Go to your local fishmongers and ask for a 1kg piece of salmon fillet, 
about 1½ inches thick, equal thickness all the way through, with the skin 
on. If you tell them it’s for curing salmon they’ll get you the right piece.

4.  Wrap the salmon pieces up tightly with the cling film to make a parcel, and then 
place it into the sealable bag. Remove and dispose if using gloves.

 Place the bagged parcel on a dish and weigh it down with something reasonably 
heavy, such as a baking tray with tins of beans on, or a large book. This will 
ensure that the salmon cures all the way through, so make sure it’s a good 
weight. Leave undisturbed on the bottom shelf of the fridge for 24 hours.

2. Lay a piece of cling film onto a board, and then add another layer of cling film 
on top so you have two layers. You can use any type of tight fitting bag or wrap. 

 Thoroughly wash your hands, then cut the salmon fillet into two equal pieces. 
You can use a glove if you wish. Cut the fish across the middle and not longways.

 Pour a small amount of your chosen curing salt onto the cling film and spread it 
out evenly.

What you get  
in this kit:
1 x Curing Mix
1 x Lemon & Dill finishing oil
1 x Instructions
Note: The Curing Mix is weighed  
out exactly for 1kg salmon fillet. 

What else you need 
• 1kg Salmon fillet (skin on)
• Sharp knife
• Something to wrap the salmon up tight during  

the curing process. This could be cling film,  
a sandwich bag or a beeswax wrap. A zip lock bag 
is ideal.

• Gloves - optional
• Kitchen roll or a clean tea towel

For FAQs and How to Make videos go to www.rossandrossgifts.co.uk

5. Don’t open the bag (tempting as it is, don’t do it!), but turn it over, then place 
the weights back on top and put it back on the bottom shelf of the fridge for 
another 24 hours. 

6.  Put on a new glove if using. Take the salmon out of the bag and open the 
cling film or wrap (best do this over a sink), then thoroughly wash the salts 
off under a cold tap and pat dry with some kitchen roll or a clean tea towel.

 Rub the salmon with a little finishing oil (not too much!), place it  
on a dish and cover. Put it back in the fridge for 24 hours to rest.

3.  Press both of the salmon fillets onto the salt, skin side down. Pour the rest of 
the salt onto the flesh side of the two pieces of salmon and give it a good rub so 
it’s evenly covered. Make sure to rub some into the sides too.

 Place one fillet on top of the other to create a salmon sandwich. Add any 
remaining loose salts on top of the skin side and the sides of the salmon.

SALMON 
INSTRUCTIONS
Read Instructions thoroughly. 
Preparation Time: 5 minutes. 
Process time: Two days curing, one day resting

Quick idea of the process:  
1. Buy fish  2. Rub on cure  3. Chill - 2 days  4. Wash  5. Rest 1 day  6. Slice & Eat

Hours

24

Hours

24

7.  To carve; place on a board and use a sharp knife to cut off  
a small diagonal piece of salmon (chef ’s perk!), then continue  
to cut long, slow slices across the grain leaving the skin behind.

 Cut off what you want and serve immediately. Wrap up the rest and it will 
keep for 5-7 days in the fridge. Eat and enjoy, revelling in your achievement!

 Tip: If you aren’t going to eat it all straight away you can freeze the salmon. 
We recommend to freeze as a whole piece and defrost slowly in the fridge.

Important information:
Only use curing salts as directed. If ingested straight out of the bag, seek medical advice immediately.

Children using this kit must be supervised at all times.

Always store out of reach of children.


