
 
 

         

     Recipe: Traditional Salmon Melt  

 

 

Yield: 1 portions 

  

Ingredients: 

2 slices White Bread 
2-3 oz Honey Smoked Salmon 
or Honey Smoked Trout* 
1 tsp Ranch Dressing  
2 slices Cheese of your choice 
  
  
*You may use any of 

the Honey Smoked 

Salmon or Trout 

flavors.  
 

  

 

 

 
Method: 
 
  
Mix Honey Smoked Salmon with ranch dressing, spread on white 
bread, top with cheese and grill to likeness. 

 

 
Honey Smoked salmon comes in four flavors -  

Original, Lemon Pepper, Cracked Peppers and Chipotle & Lime 
 

www.HoneySmokedFish.com 


