NATIONAL

Poached Salmon, Cucumber Salad Aquaculture

Recipe Name: Poached Salmon, Cucumber Salad Category: U.S. Farm-Raised Seafood ASSOCIATION
HACCP Process: 1 —No Cook X 2-—Cook & Same Day Serve 3 — Cook, Cool, Reheat, Serve 4 — SOP Controlled
Ingredients: For: 24 Servings Directions: Remove the salmon fillets from refrigeration
just prior to cooking in batches of 24.
Weight Measure CCP below 41 degrees
Salmon fillets 9 Ibs 24 @ 6 oz. | Take the portioned salmon fillets and pat dry.

Place them in a 4 inch hotel pan.

Court Bouillon poaching liquid

Cold Water Y5 gal Place the cold water in a saucepan.

White Wine Vinegar 1 cup Add the white wine vinegar.

Leek Whites, sliced "2 cup Slice the white part of the leek, root-end.

Carrot, julienne Y2 cup Julienne the carrot & celery into 2 inch sticks.

Celery, julienne "2 cup Place the vegetables into a cheesecloth bag.

Thyme, fresh 1 sprig Add in the thyme & bay leaf.

Bay Leaves 2 each Place cheesecloth bag into the liquid, making sure that it is
submerged.

Salt & ground white pepper 1 tsp. Season liquid with salt & pepper.

Bring the poaching liquid to 165 degrees and cook for 10
minutes. Remove the cheesecloth bag.

Pour the poaching liquid over the salmon in the 4 inch
hotel pan and poach @ 165 degrees until the center of the
salmon fillets are 145 degrees (CCP)

Cucumbers, sliced thinly 3 each Wash off the cucumbers and slice thinly, lightly salt and
Salt 1 tsp. place in a cloth and allow the water content to leach out.
Safflower Oil 4 pt. 12 fl oz. Stir the oil & vinegar together.

White Wine Vinegar Y5 cup 4 1l oz. Gently squeeze out the cucumber and place in a bowl.
Dill fresh chopped 1 Thsp. Add the freshly chopped dill.

Ground White Pepper 1 pinch Add a pinch of ground white pepper; pour over the

dressing and stir.

Place the poached salmon towards the bottom of the plate.

Spoon a tablespoon of cucumber salad on the thin part of
the poached salmon. Serve immediately.

Serving Size 6 oz. Pan Size 4 inch hotel pan Oven Temperature & Baking Time:
Temperature Minutes
Yield 24 servings Number of Pans Convection
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6-ounce fish portion
Omega-3 content 4.552 g

Nutrition Facts

Serving size: 850z (241q)
Servings Per Recipe 1

Amount Per Serving
Calories 489  Cal. from Fat 334
% Daily Value®
Total Fat 37g 5%
Saturated Fat Bg 30%
TransFats Og
Cholesterol 94mg 30%
Sodium 202mg 8%
Total Carbohydrate 2g 0%
Dietary Fiber Og
Sugars 1g
Protein 35g

Vitamind  10% Vitamin C
Calcium 2% Iron

* Percent Daily Values is based on a
2,000 calone diet. Your daily values

may be higher or lower depending on
vour calone needs.

Caloies 2,000 2500

Total Fat Lessthan 65g  80g
SatFat Lessthan 20g 25g
Cholesterol Less than 300mg 300mg
Sodium  Lessthan 2400mg2400mg
Total Catbohydrate 300g  375g
Dietary Fiber 259 30g

Calories per gran:
Fat 9 Carbohydrate 4

Protein 4

Percent of the Daly Values (DV) achieved:

DISTRIBUTION OF CALORIES

B Frotein: 292%
Fat: 69.5 %

B Carbohydrate: 1.3 %

B Acohol: 0%

PO Box 12759 Tallahassee, FL 32317 - Phone: 850.216.2400 - Fax: 850.216.2480 - E-mail: naa@thenaa.net - Website: www.thenaa.net

Kilocalories A%
PI’UTEiﬂ | ?[]%
Carbohydrate 1%
Digtary Fiber 2%
Total Fat | A7%
Saturated Fat —— 0%
Cholesterol I 1%
Calcium %
Copper 5%
Iron - 4%
Magnesium 13%
Manganese 2%
Phosphorus 42%
Potassium A%
Selenium 58%
Sodium - 8%
Zinc 5%
Vitamin A (RE) 5%
Vitamin A (IU) 10%
Vitamin C : 14%
Vitamin 0%
Vitamin E (a-oc) 50%
Vitamin K 8%
Thiamin A%
Riboflavin 16%
Niacin ] 4%
Pantothenic Acid 26%
Folate 13%
Vitamin B6 56%
Vit | —
0 10 20 30 40 5 60 70 80 90 100 110 120
FAT BREAKDOWN:
TOTAL FAT 3719

B Saturated fat: 619 16 %

Polyunsaturated fat: 8.7 g 23 %

Monounsaturated fat: 17 g 46 %

Other / unspecified: 54¢g 15 %




3-ounce fish portion

N U t Il tl on F&CTS . Percent of the Daily Values (OV) achieved:
Serving size: 4.25 0z, (120g) E:'Sé?;“”es ;g:*;:
" - I
Servings Per Recipe 1 Catohydate "
Amount Per Serving %f;? atFlber — : 219;';
Calories 245  Cal from Fat 167 Saturafed Fat [ m—— 15%
% Daily Yalue™ Ehfmml o 1153;.‘:
dicium
Total Fat 19g 30% Egﬁpﬂ | | S;fz
Saturated Fat 3g 15% Magnesium 7%
[T
TransFats (g g;gg;m A DISTRIBUTION OF CALORIES
Cholesterol 47mg 15% . i Bl Protein: 29.2%
- elenium Fat: 69.5 %
Sodium 101mg 4% %ﬁglum - ;:ﬁ B Carbohydrate: 1.3 %
Total Carbohydrate 1g 0% ViaminA RE) 5% Bl Alcohol: 0%
Dietary Fiber Og Eﬁamimé IU) ?ﬁf;
amin 0
Sugars Og Hﬂamiﬂ E( | 2%:;;:
i ftamin E (a-toc
Protein 18g Vitamin K 4%
o P o Thiamin 12%
Vitamin & 4% Vitamin C Ribofain o
Calcium 0% Iron giacin " i
* Percent Daily Values is based on a Fm‘hm u 13‘2
2,000 calorie diet. Your daily values Vitamin B 8%
may be higher or lower depending on Vitamin B12 - —_— %
your calorie needs. 0 10 20 30 40 5 60 70 80 % 100 10 120
Calones 2,000 2500
Total Fat Lessthan 65  80q
SatFat Lessthan 20g 25g
Cholesterol Less than 300mg 300mg
Sodium  Lessthan 2400mg 2400mg FAT BREAKDOWN:
Total Carbohydrate  300g  375g -T%TAL FAEf ;3-5 g o
: . aturated fat: %
DIEIa'}' Fiber 259 309 Polyunsaturated fat: 4.% g 23 %
. Monounsaturated fat: 8.5 g 46 %
Calories per qram: . Other / unspecified: 27g 15 %
Fat 9 Carbohydrate 4  Protein 4
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