
Egg Harbor (12) 4 oz. Faroe Island Salmon Fillets

FAROE ISLANDS PREMIUM SALMON  4 oz
Preparation Instructions: Keep frozen until ready to prepare. Defrost under refrigeration, 
removing from plastic film and placing in container, for 24 hours or under cool slow 
running water until fully thawed.
Pan Sauté: Preheat medium size sauté pan to medium high heat. Add 1 tablespoon oil. 
Season salmon as desired. When pan is hot add salmon portion skin side up to pan and 
let sear for about 2-3 minutes. Turnover and cook for an additional 3-4 minutes or until 
fish flakes easily with fork.
Oven: Preheat oven to 375°F. Place salmon on nonstick baking sheet pan. Lightly coat 
salmon with oil or clarified butter and season as desired. Bake for about 8-12 minutes or 
to desired doneness.
Air Fryer: Preheat Air fryer to 375°F. Place salmon in air fryer basket. Lightly coat 
salmon with oil or clarified butter and season as desired. Air fry for 8-10 minutes or until 
fish flake easily with fork. 



Egg Harbor 
1 oz. Signature Seafood Seasoning Packet
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