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Trout with Brown Butter Pecan Sauce
Ingredients

1 8 oz. boneless Idaho Rainbow Trout per person
1 cup unsalted butter

½ cup pecan pieces

¼ cup chopped parsley

1 tbs. chopped fresh sage

Sea salt and black pepper

Procedure

1. Trim each trout by cutting off the head and small fins along sides. Season with salt and pepper.
2. In a small sauté pan, slowly melt the butter until it becomes lightly browned. 

3. Add chopped pecans and continue cooking until nuts are lightly toasted.

4. Add sage, salt and freshly ground black pepper to taste.

5. Remove from heat and set aside in a warm spot.

6. Heat a large skillet (preferably cast iron).

7. Place trout, one at a time, flesh side down in the pan (If you are cooking several fish, do them in batches and keep them warm in a low 250˚ oven.

8. Allow fish to cook until slightly brown. Turn with a large spatula and continue cooking until the skin is crisp.
9. Place trout, flesh sides up, on a plate with roasted potatoes, green beans or other side dishes.

10. Spoon brown butter and pecans over fish and garnish with chopped parsley. Serve at once.

 “Crunchy” Rice

(serves 6-8 as a side dish)

Ingredients

1 small leek, sliced and rinsed (discard tough green ends)

1 carrot, sliced thin

1 bunch green onions, sliced thin

1 cup fresh bean sprouts

¼ cup canola or other light oil

½ cup dry roasted peanuts or cashews

1 small bunch of cilantro, coarsely chopped

1 tsp. chopped fresh garlic

2 tbs. soy sauce

2 tbs. lemon juice

Black pepper to taste
3 cups steamed jasmine rice

1. Procedure

2. Heat oil in a 12 inch sauté pan.

3. Add carrots and leeks and sauté lightly until soft.

4. Add green onions and bean sprouts and sauté one minute longer.

5. Remove pan from heat.

6. Mix rice, nuts, cilantro, soy sauce, and lemon juice; gently mix together with sautéed vegetables.

7. Add pepper to taste.

8. Transfer to serving dish; serve warm at room temperature with grilled fish or chicken.
