
Ingredients:

5 pounds skin on salmon collars, bellies or fillets cut into 2-inch thick strips 
1 pound kosher salt  
1 pound brown sugar  
1 cup maple syrup or birch syrup 

Smoked Salmon Candy
Yield: 5 min

Total Time: 85 min

Recipe from: https://www.recipeschoose.com/recipes/indian-squaw-candy-recipe
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