
Traditional Indian Candy 

Cut skinned salmon fillet in to finger thick stripes, sprinkle liberally 
with salt and refrigerate over night,  

Drain liquids, wash off salt and cover with brown sugar.  
Refrigerate for 48 - 72 hours, mixing up salmon and sugar a couple 
times.  

Place in Smoker over night. 

Enjoy ! 

 

 
 

 
 
 
 
 

 

 

 

 
Ole's Hakai Pass Fishing Lodge 
Mid West Resorts Ltd. 
PO Box 753, 
Campbell River, BC, V9W 6J3 
phone:  1 - 250- 287 - 8303 
email:  fish@ole.ca 
 
Please feel free to visit our web site at:  www.ole.ca  
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