
13Food Preparation Guide

Asian BBQ Glazed Salmon
Roasted salmon filet glazed with Asian BBQ sauce, with carrots, shiitake  

mushrooms, broccoli, peppers, scallions, and lemongrass scented rice.

WIMS #: 26591 Allergens: fish, sesame, shellfish, soy

Note Product Specificatio
Ingredient Qty Unit 
Salmon 4.5 oz. 

Steamed rice 4 oz. 

Mixed vegetables 2 oz. 

Asian BBQ sauce 1.5 oz. 

Sesame seeds garnish

Mixed green salad 3 oz. 

Viniagrette 1 oz.

Dessert 1 ea. 

Cutlery kit rolled 1 ea.

Service Guidelines – See page 20

•	 3-day shelf life.

•	 Salad: Prior to service, add 3oz of prepared 
salad mix and 1 grape tomato to salad bowl 
and seal with lid.

•	 This entrée should be heated and served hot.

•	 When serving, remove MYLAR from top of 
the meal and replace with foil lid to help 
keep it hot, then place on tray for service.




