


Creamed
Salmon Spinach Potatoes Remoulade

Contains Dairy Contains Dairy Contains Dairy

S T E P 1 Preheat oven to 425°F (400°F for convection oven). Unwrap brown
parchment paper and lay flat on a baking sheet. Remove salmon
from plastic and place on parchment paper, alongside potatoes.
Place salmon and potatoes in hot oven for 10-15 minutes, or until the
salmon reaches an internal temperature of 145°F and the potatoes
are slightly crispy on the edges. Serve coarse mustard remoulade
over top of the salmon.

STEP 2 While salmon and potatoes are in the oven, transfer creamed
spinach to a microwave safe bowl and microwave for 2-3 minutes,
stirring occasionally until warm.

COOKING TIMES MAY VARY, PLEASE MAKE SURE FOOD IS COOKED ALL THE WAY THROUGH BEFORE CONSUMING.



