
 

 

Scottish Gravlax 
• 1 lbs. Atlantic Salmon filet 
• 2 oz. Scotch Whiskey 
• 2 bunches Dill 
• 2 tbsp Kosher salt 
• 2 tbsp Black pepper 
• 2 tbsp sugar 
• 8 oz whipped cream cheese 
• 1/2 cup thin sliced red onion 
• 1/4 cup Capers 
• Pumpernickel or Rye bread toasted, then cut into points 
• 1 lemon, skin off sliced thin 
• Dill frons 
• 2 baking pans 
• cellophane 
• 3 cans of soup 

 

Gravlax is a cured Salmon, much the same as Lox. I like to use the thickest part of the 
Salmon filet with skin off. Rinse your Salmon filet and dry with a paper towel. Coarse 
chop Dill, place in a bowl with the salt, pepper, and sugar and toss. On a separate plate 
coat Salmon with Scotch Whiskey. Place a large piece of cellophane on a countertop, 
enough to wrap the Salmon and then some. Using half the mixture down first, next the 
Salmon and now the other half of the mixture. Pour the Scotch Whiskey left in the plate 
over the Salmon. Wrap tightly with cellophane, place in baking pan and then the other 
on top of the Salmon and now the cans for weight. Place in the refrigerator and cure for 
at least 1 day and up to 3. The Salmon will be good for one more week. After the 
Salmon is cured, remove it from cellophane, and brush off the mixture. A little can be 
left on for color and texture. Slice very thin and serve with the accompanying ingredients 
or whatever you would like. My suggestion, Champagne, or Prosecco. 

 


