Yield: 1 portion

| ngredients:

2 Poached Eggs

2 0z Honey Smoked Salmon*
1 English Muffin cut in half
and toasted

2 0z Hollandaise Sauce

1 0z Cream Cheese

2 dlices of Tomato (optional)

*You may use any of the
Honey Smoked Salmon
flavors.

M ethod:

Poach the eggs soft — make sure a little vinegada®d to the water.
Toast the English muffin — top with cream cheesenéy Smoked
Salmon, poached Eggs and Hollandaise Sauce.

H oney Smoked salmon comesin four flavors -
Original, Lemon Pepper, Cracked Peppersand Chipotle & Lime

www.HoneySmokedFish.com




