DINNERLY

Ponzu Salmon Bowl with Cucumbers,
Edamame,
& Sriracha Mayo

@ y 2 Servings



WHAT WE SEND

. 8 0z pkg salmon filets 2

- 50z sushi rice

- 1.8 0z ponzu sauce 4

- Tcucumber

. 2V 0z edamame 4

- ¥ oz pkt toasted sesame
seeds 3

- 10z mayonnaise 4

- 1pkt Sriracha ®

WHAT YOU NEED

TOOLS

ALLERGENS
Egg (1), Fish (2), Sesame (3), Soy (4),
Sulphites (5). May contain traces of

other allergens. Packaged in a facility
that packages gluten containing

\J/
Extra
Z credit!

6.

products. 4.

NUTRITION PER SERVING

Calories Okcal

Questions about the recipe? Cooking hotline: 888-267-2850 (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at dinnerly.com sa v #dinnerly
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