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Cooking Instructions
Conventional Oven: Preheat oven to 400°F. Place encrusted salmon 

on a non-stick baking sheet sprayed with vegetable or canola oil and 
bake for 16-20 minutes, or until desired temperature is reached. Let rest 
2 minutes prior to serving.

Nutrition
Facts
Serving Size 4 oz (113g
Servings Per Container: Varies
Calories 240
Calories from Fat 130
*Percent Daily Values are based on 
a 2,000 calorie diet

Amount/Serving %DV* Amount/Serving %DV*
Total Fat 14g

Sat Fat 3g

Trans Fat 0g

Cholest. 50mg 

Sodium 320mg

Total Carb. 7g

Dietary Fiber 0g

Sugars 3g

Protein 20g

22%

15%

17%

13%

2%

0%

Vitamin A  2% Vitamin C  10% Calcium  2% Iron  4%• • •

Allergens: Fish (Salmon), Wheat, Soy
Ingredients: Salmon, Enriched Flour (Wheat Flour, Niacin, Iron, Thiamine Mononitrate, Riboflavin, Folic 
Acid), Sugar, Salt, Dehydrated Garlic, Spice, Tomato Powder, Maltodextrin, Contains 2% Or Less Of 
Dehydrated Onion, Rice Flour, Soy Sauce (Water, Wheat, Soybeans, Salt), Palm Oil, Lemon Oil, Yeast, 
White Distilled Vinegar, Malted Barley Powder, Natural Butter Flavor, Modified Food Starch, Lemon Juice, 
Xanthan Gum, Caramel Color, Ascorbic Acid, Annatto (color), Turmeric, Canola Oil, Soybean Oil, Tbhq And 
Citric Acid (added as Preservatives), Dimethylpolysiloxane (added as Anti-foaming Agent), Color Added.

Keep Refrigerated and DO NOT FREEZE. This product may contain bones.

For recipes and info visit www.TBfish.com
Manufactured by Tampa Bay Fisheries in Dover, FL 33527
Product of USA

TBHQ
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