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Atlantic Salmon with Lobster Sauce     
Oven roasted salmon fillet, ancient grains with edamame,  

mixed vegetables, and lobster sauce

  WIMS# 23038      Allergens: Egg, fish, milk, shellfish, wheat

Note
• Salmon comes sous vide, meaning it’s pasteurized 

and fully cooked when you receive it.

• Salmon should be cooked to an internal temperature 
of 135 degrees and served hot. Try not to overcook 
the salmon because it tends to get dry.

• Thaw the fish in its original package under 70 
degree or cooler water. Then remove it from 
its original packing, drain and dry with a paper 
towel prior to cooking. Whether for cooking or 
refrigerating, this item cannot be stored in its 
vacuum pack, it must be transferred to a pan. 

• 24 hour shelf life after thawed.

Service Guidelines 
1) Place salmon on lightly greased half sheet tray and 

roast in the 350-degree oven for 8-10 mins until 
internal temperature reaches 135 degrees.

2) Ancient grains can be heated to 145 degrees on 
a sheet pan in the oven, or in the microwave after 
venting the bag. Mixed vegetables can be heated 
to 145 degrees in the microwave.

3) Serve on a 10” Amtrak branded plate with sauce, 
starch and vegetables at the top, salmon at six 
o’clock with sauce around and garnish dots in 
sauce as shown in photo. Do NOT drown the fish 
in sauce. 

Product Specifications
Ingredient  Qty  Unit
Salmon 6oz. 1 ea. 

Ancient grains 4 oz.

Mixed vegetables  3 oz.

Lobster sauce 1 oz.

Garlic sauce dots .5  Tbsp.

Scallions 1 Tbsp.




