                                             GRAVADFORELL







I started fly fishing this June. I got hooked! By virtue of starting on small, well- stocked lakes; early successes not only gave a totally false impression of my true (in) competence but also created a serious refrigerated storage problem. I was being told to go fishing but not catch anything!

So, I thought, the solution to my dilemma might lie in doing to a trout what the Swede’s admitted to doing with salmon! As the Swedish for salmon is lax and for trout is forell, the result is properly called ‘gravadforell’.

It was the solution! After trawling the internet, rediscovering my command of the language and several trial runs, this dish is now a central plank of our diet and of my trout disposal programme to friends and family.

1)
Take a trout of 1.25-1.5kg (or scale up the other ingredients if yours is a big one!). Cut into two fillets and remove all the pin bones with someone else’s eyebrow tweezers.

2)
Make the curing mixture by combining 100grams of coarse rock salt, 75grams of caster or granulated sugar, two tablespoons of crushed black or white or mixed peppercorns and, the key ingredient, a large bunch of chopped dill from the supermarket. (I find that half the pepper or less a better bet).

3)
Lay one fillet skin down on a large piece of clingfilm. Pile on the curing mixture. Put the second fillet on top skin up. Wrap tightly in clingfilm. Place in a tray with another tray on top and cover with baked bean tins. Other tins work equally well.

4)
Place in fridge for 3 days. Unwrap, wash off surplus curing mix and pat dry. (NB Some recipes suggest you put some curing mixture under and over the two fillets as well as the middle. Others insist the trout be turned over every 6, 12 or 24hours. I’ve found neither step necessary.).

5)
The result can be very salty and somewhat leathery. You therefore immerse the fillets in a large bowl of fresh water and sample every hour, changing the water, until the saltiness subsides to your taste! For this step you either require an innocent victim as official taster or a good supply of liquid anesthetic.

Gravadforell is served in slices somewhat thicker than smoked salmon. It can be used as a starter like smoked salmon or as a main dish with boiled potatoes (or added to a pasta, pizza or risotto or to any other things you do with smoked salmon!). It should be served with two accompaniments. The first is a mustard and dill sauce- Dijon mustard, chopped dill, wine vinegar and oil mixed to your taste into a creamy blend. The second is linje aquavit- Swedish or Danish schnapps that has been transported across the line (equator) and back. Apparently this improved the taste. If this staple is absent from your drinks cabinet, John’s sloe gin would be a very acceptable substitute, so would a Dutch gin with beer chaser or even a G&T.

Do try it! 

