Here's a recipe I've used with great success. From Homebook of Smoke Cooking Meat, Fish & Game by Jack Sleight and Raymond Hull. 

Basic Fish Brine 

Skin on fish fillets/ or whole salmon ( this recipe can be reduced for smaller amounts of brine)

4 gallons water

5lbs (8 cups) salt

1 LB dark brown sugar

11/2 cups lemon juice

2 tablespoons liquid garlic (or fresh pureed)

2 tablespoons liquid onion (or fresh pureed)

Use a plastic or glass container 

Dissolve salt first, then add other ingredients and mix thoroughly. 

Options--add Tabasco sauce or dill or use honey or blackstrap molasses instead of brown sugar. 

I will usually boil 1 gallon of water to help dissolve the salt. Cool then puree lemon juice, fresh onions and garlic and add to brine. Then add 3 gallons ice cold water and stir. 

Brine according to the following guidelines

Fillet

1lb-----1 hour

1-2lbs--2 hours

2-3lbs--3 hours

Whole---estimated size of one fillet 

Keep fish submerged and weight with plate if necessary. 

Rinse fish thoroughly after brining. Allow to dry on racks in a cool, airy place, ( I place on an oven or cookie rack and let a fan blow over on low) screened from flies while the pellicle forms.

 Smoke over low heat 150-250 degrees until fish flakes easily. 

I prefer to use alder chunks or chips. Apple, cherry, or other mild hard fruitwood may be used.

Marinade #1 - Enough brine for two large Salmon fillets.

To 1/2 gallon HOT water add:

1/2 cup Kosher salt 

1-1/2 cup brown sugar 

3 Tbs. garlic powder 

3 Tbs. coarse ground black pepper 

1/2 cup soy sauce 

1 Tbs. crushed bay leaves 

Stir until dissolved. Allow brine to cool. Add salmon fillets, soak covered for 3 hours in refrigerator. Remove fillets and air dry for at least 1 hour. Smoke in a single layer for about 2 hours at 250 degrees or until firm and golden.

Marinade #2 - Enough brine for two large Salmon fillets.

3 cups water 

1 cup soy sauce 

1/3 cup brown sugar 

1/3 cup white sugar 

1/3 cup Kosher salt 

1/2 tsp. onion powder 

1/2 tsp. garlic powder 

1/2 tsp. pepper 

Stir until ingredients are dissolved. Marinate fillets overnight. Air dry fillets and smoke as directed above.
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