Manistee Charter Fishing Boat for Salmon - Happy Go Lucky Charters

Brine for Smoked Fish

One gallon of water

1 1/4 cups of kosher salt

2 cups of dark brown sugar
1 tsp of basil

6 bay leaves

1/2 cup of soy sauce

Soak for 12 hours
Drain and dry on paper towels

Sprinkle a little extral brown sugar before smoking
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