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Cut

Quantity

Whole

1-2
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Is this your first time using the Brava Oven? Get started 
cooking right away with these ideas. 
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MEAL KIT

Ora King Salmon Fillet
Blue Lake Beans & Fingerling Potatoes

Searing the Steak  

100%9:41 AMAT&T

96°F / 150°F
PROBE

OF 12-14 MIN
06:45

Find this recipe in the app!
• Bullet point one
• Bullet point two
• Bullet point three
• Bullet point four

GOT IT

SAFE ZONE

Measure Thickness 2in

1 in 

Drag the slider up
along the TempTack
to measure thickness

<protein-name> must be
around 1 in - 1.5 in

VIDEO DONE
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Place <tray-type> on <shelf-level>, then connect temp sensor
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Start Cook

Press button to startVIDEO
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1,138

Total Time

~30 min

Active Time

~30 min

Instructions

• Cut and discard green leek tops and root. Cut the 

leek into 1-inch pieces. Wash the leeks, drain and 

pat dry.  

• Halve the fingerling potatoes lengthwise. 

• In a medium bowl, toss potatoes and leeks with a 

pinch of salt and 1 teaspoon grapeseed oil. 

• Arrange potatoes and leeks in Zone 3 of the glass 

tray. 

Prepare potatoes
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Ingredients

About this Recipe

Nutrition Information

2 ora king salmon fillets (5 oz each)

8 oz organic fingerling potatoes

5 oz blue lake beans

4 oz baby leeks

1 pat butter

1 tablespoon champagne vinegar

1 tablespoon whole grain dijon mustard

¼ oz fresh parsley 

¼ oz fresh thyme

From Your Pantry

extra virgin olive oil 

grapeseed (or vegetable) oil

kosher salt and black pepper

Equipment

Brava glass tray 

mixing bowls 

spatula

This dish really highlights Brava’s multi-zone feature. Ora 

King salmon from New Zealand is the best sustainably 

farmed salmon in the world, used by some of the world’s 

leading chefs. Bet you haven’t had salmon this juicy or 

salmon skin this crispy before! 

500 calories per serving

Allergens / Contains: fish, milk

2 ServingsSize:


