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SeaChange Candied Smoked Salmon Appetizer Platter
Servings: Makes an appetizer platter for 4 to 6

Ingredients:

1x 70 g package SeaChange Candied Smoked Salmon

100 g medium-flavoured firm cheese, such as Gouda, Gruyere, or cheddar

100 g marinated mixed olives

1 package thin Italian-style grissini breadsticks or seasoned crackers

Preparations:

Open SeaChange Candied Smoked Salmon with scissors and pour off juice. Slide salmon
out into a platter and break into bite-sized pieces. Cut cheese into bite-sized cubes and

place it on the platter along with olives. Serve grissini or crackers alongside salmon,
cheese, and olives.



