
It’s Here!
The most comprehensive collection of my craft and

techniques for fish smoking -- from acquiring the fish,
filleting, cutting, curing and smoking fish and other meats.
Just the way I do it!

I AM KARLA’S SMOKEHOUSE Vol. II
Includes all my recipes -- the curing mix, seafood chowder
base, smoked salmon cream cheese spread, and virtually

everything I know about smoking fish.

The first part of the book is a history of my family and
my growing-up years with historical photographs and much
more about my parents -- their story needed to be told.

It’s a biography, a step-by-step instruction book with
full-color photographs, recipes and scenic photos.

This is my gift to my many friends and customers.
Enjoy!

ORDER FORM - I AM KARLA’S SMOKEHOUSE VOL. II
Please send check or money order (no credit/debit cards accepted) with this form to:
Karla’s Smokehouse, PO Box 537, Rockaway Beach, OR 97136

NAME______________________________________________________________________________________

ADDRESS___________________________________________________________________________________

CITY, STATE, ZIP_____________________________________________________________________________
Number of Books (@$29.95 ea. plus $4.95 for shipping)__________  Total Enclosed_______________________

160 pages
Full-Color

$29.95
(plus $4.95 shipping)

For more information,
call 503-355-2362 or

e-mail to
karlassmokehouse

@yahoo.com

www.karlassmokehouse.com


