
BAKED STUFFED TROUT yields 4 portions





       recipe developed by The Clever Cleaver Brothers®
   4 trout, 8 to 10 oz. each




1/4 teaspoon dill weed

   2 tablespoons butter





1/4 teaspoon black pepper

   2 cloves minced garlic




1/2 cup corn meal

1/2 cup shredded carrots




1/4 teaspoon salt

1/2 cup shredded zucchini




1/4 teaspoon hot sauce

   1 cup chopped fresh spinach

1/2 cup ½”-diced roma tomatoes


   
   1 cup flour seasoned with 1/2 teaspoon each salt,
   1 cup shredded crab meat (or surimi)        


      white pepper, garlic powder & chili powder      

   1 tablespoon capers



                 
      






   
   






   2 tablespoons butter                             

1. 
Cut the head off the trout. Using a sharp knife, cut a small incision down the length of the backbone and open the trout flat. Carefully remove all the bones without cutting away the flesh of the fish. Rinse under cold water and pat dry. Hold in refrigerator for use.

2. 
In a sauté pan, heat 2 tablespoons butter and add minced garlic. Heat for approximately 30 seconds but 
do not brown.

3. 
Add carrots, zucchini, spinach, diced tomatoes, crab, capers, dill weed, black pepper, salt, hot sauce,

and corn meal. Combine and heat for a couple minutes. Turn off heat and let cool.

4.
Stuff each of the trout with the cool stuffing and dredge the trout lightly in the seasoned flour.

5. 
In a large sauté pan, heat the remaining two tablespoons butter until hazelnut brown.

6.
Place the stuffed trout in pan and heat approximately 1 minute on each side until golden brown.

7. 
Place on a sheet pan and place in a preheated 350-degree oven for approximately 15 minutes. 



