Teriyaki Smoked Salmon
Travis

Teriyaki marinate sauce or basic
marinate, butter, lemon, salt,
pepper, and seasoning salt.

Mix and put on the salmon
about 1 % - 2 hours before

cooking.

Baste a few times while cooking.



An 8 — 10 pound salmon takes
about 1 hour and 15 min
depending on thickness.
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