ALASKAN SOCKEYE

SALMON DINNER
Freal

ONEOFH

CONGRATULATIONS!

You've just purchased all the ingredients necessary for a special holiday dinner; an Alaskan Sockeye
Salmon Dinner, exquisite side dishes, rolls and a delectable dessert.

The best part? You get to spend more time with family and friends and less time in the kitchen -
yet still receive all the compliments for serving a meal to remember.

Enjoy, and happy holidays!




I N STRU CTI O N S & TI M ELI N E (Equipment needed: 2 baking sheets, aluminum foil, small saucepan)

30 MINUTES AFTER
START TIME:

ENTER
START TIME:

Appetizer - Apricot Brie
in Puff Pastry

Kit Includes:
¢ Apricot Brie in Puff Pastry

Preheat oven to 375°F.

Remove Brie from package and place on
a baking sheet.

Bake for 20-25 minutes until pastry is
golden brown.

Remove from oven and let stand for
7-10 minutes before serving.

1 HOUR AFTER
START TIME:

Yukon Gold Roasted
Potatoes with Garlic
Parsley and Thyme

Kit Includes:
e Seasoned Yukon Gold
Potatoes

Oven Method

Remove potatoes from
plastic bag and place on a
large baking sheet.

Place on lower oven rack.

Bake for 45 minutes until
potatoes are soft in center
and golden brown.

*Use thermometer to check internal temperature.

1 HOUR & 30 MINUTES
AFTER START TIME:

Salmon with Champagne
Mustard Sauce

Kit Includes:

¢ 6 salmon fillets

e Herb packet

e Butter

¢ Champagne Mustard Sauce

1. Line a baking sheet with a large piece of foil that
is twice as long as the baking sheet. (Excess foll
will be used to cover salmon during baking.)

2. Melt herbs and butter together in a small
saucepan.

3. Pour half the butter mixture over the foil on the
baking sheet.

4. Remove salmon pieces from packaging and
place skin side down over butter mixture.

5. Pour remaining butter mixture over salmon
pieces.

6. Fold foil over salmon and crimp edges to seal
well.

7. Bake salmon for 15-20 minutes or until salmon
is cooked to your liking and flakes easily with a fork
or until product reaches 145°F.

8. Heat mustard sauce in a small saucepan over
medium-low heat for 3 to 5 minutes, stirring
occasionally, or transfer to a microwave-safe bowl
and microwave on HIGH for 2 to 4 minutes, stirring
occasionally. Cover and keep warm.




1 HOUR & 45 MINUTES 2 HOURS AFTER AFTER MEAL

AFTER START TIME: START TIME:
Fresh Steamed Asparagus Chocolate
' Decadence Cake
Kit Includes: and Raspberry Sauce

¢ Fresh asparagus with garlic

and canola oil ¢ Chocolate Decadence

Cake
¢ Raspberry Sauce
Lay steam bag of asparagus flat
in microwave PRINT SIDE UP,
making sure resealable bag is
snapped shut. (Steam bag must
lay flat, print side up, to ensure
proper cooking.)

To serve, cut cake into 8
slices. Place on individual
plates and drizzle with
additional raspberry sauce.

Drizzle raspberry sauce over
serving platter, if desired, and
place cake in center.

Microwave on high for 4 to 5
minutes. Check for desired
doneness; cook for 1 to 2
minutes more if necessary.

Let stand for 2 to 3 minutes
before removing bag from
microwave. CAUTION BAG WILL
BE HOT!

Transfer to a serving bowl and
season to taste with salt and

Plate Salmon

Plate salmon pieces on plates,

pepper. skin side down.
Top with 1/4 cup of mustard
Brown and Serve sauce.

Ciabatta Rolls

Serve immediately.

Place rolls on baking
sheet.

Bake in preheated 375°F
oven; heat for 7-9 minutes
or until rolls are a light
golden brown.



100% SATISFACTION G




