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Smoked Salmon Sampler

Serves 1

Ingredients:

1.5 0z. Smoked Salmon

1 strip Seeded Tomato , julienne

1 strip Red Onion , julienne

1 oz. Leek , julienne

2 tsp. Lemon Caper Créme Fraiche (see Related
Recipe)

Lemon Caper Créme Fraiche

Serves 1

Ingredients:

8 o0z. Créme Fraiche

.5 0z. Lemon Juice

1 tsp. Cracked Black Pepper
.25 tsp. Kosher Salt

.5 0z. Fresh Lemon Zest

.5 oz. Capers

Related Recipe(s) on the Following Page(s)

Directions:
1. Make a nest with julienne leeks and top with a crispy
Mission® Tortilla Round.

2. Roll salmon into a rose shape and place on top of
tortilla round.

3. Place tomato and onion strips in center of smoked

salmon.

4. Drizzle with Lemon Caper Créeme Fraiche.

Directions:

1. Blend all ingredients together.

2. Label, date and refrigerate.
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