
At Sea Swiss ‘n’ 
Salmon Sub

Prep Time:
15 Minutes

Cooking Time:
20 Minutes

Total Time

Serves: 4 

4  salmon fi llets (4 ounces each), 
skin removed

3/4  cup KC Masterpiece® 
Honey Barbecue Sauce

1/2 cup thinly sliced red onion

1/2 cup thinly sliced zucchini

4 Kaiser rolls

4 slices Swiss cheese

35 Minutes

Question:
Captain Nemo’s submarine was attacked by what sea 
creature in “20,000 Leagues Under the Sea”? 

Answer: Giant Squid

Cut around border. Then, fold card in half to insert in sleeves.

Preheat oven to 350º F. Place 4 pieces of heavy duty foil, about 
12x15 inches each, on a work surface. Spray foil with cooking 
spray and place 1 fi llet in middle of each piece of foil. Brush 
fi llets generously with KC Masterpiece® Honey Barbecue Sauce. 
Distribute onion and zucchini slices over fi llet.

Fold edges of foil securely, leaving some room for steam to form. 
Place foil packets on baking sheet and place in oven. Bake 20 
minutes or until fi sh is cooked through and vegetables are tender. 

While baking, slice rolls in half and toast until lightly browned. 
Add one slice of cheese to each roll and let melt. Open foil packets 
carefully to let out steam. Serve fi llets on toasted Kaiser rolls.  


