
 

Hawaiian Salmon Burger 

 Ideal for a quick lunch— A sweet way to prepare salmon with  
a bit of zip. Even diners who are often disappointed with fish will  
enjoy this unique flavor combination. 
 
Ingredients: 
 
             Atlantic salmon, skinless 4 oz portion 

             G.O. Fresh Tropical Fruit Salsa 

             Pepper jack slice of cheese 

             Freshly out of the oven, parbaked multigrain roll  

             Chipotle sandwich sauce 

             G.O. Fresh pre-cut lettuce, onion and tomato slices and 

             ¾ pineapple chunks 

Directions:  

Char-grill, grill, bake or broil the salmon filet 

Toast the halved roll and spread chipotle sauce on each half 

Place filet on the roll and top with pepper jack cheese slice   

Generously spoon G.O. Fresh fruit salsa over the salmon 

Serve open faced with G.O. Fresh lettuce, onion and tomato 

Garnish with G.O. Fresh  pineapple chunks  

            


