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alacarte level EOOO

Salmon filet au gratin 11

Ingredients
50 ml Fresubin 2 kcal DRINK
Neutral .
150 g salmon, fresh Preparation
or deep-frozen Place the salmon filet in a casserole. Mix and
30 ml cream (30 % fat) i i
G tablespoons) season the remaining |ngred|ents and pour
20g grated Emmental cheese over the fish. Sprinkle with the cheese and
é{f‘;@ féllt)d . bake for 15 minutes in a preheated oven at
ill, finely diced, salt, o
ST approx. 180 °C.
If you are using deep-frozen
Nutritional information per serving: salmon, the bak]ng time TIP:
E”etrg.y """"""""" 451132 el is increased by 5to0 10 Garnish with fresh
roteiN ... Ug mmuteg dill before serving.
Fat 36.0 g m . We recommend
Carbohydrate ...12.0 g Basmatirice and a
[0 = 00g ) crispy salad as
@6 side dish.
Alternative products: "
Fresubin® Energy DRINK re.
Fresenius Kabi Deutschland GmbH FRESENIUS
61346 Bad Homburg, Germany, KABI
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