Musky Hatchery Trout with Arugula Tomato and Caper Sauce 

Alright so it’s a weekday meal but everyone is home tonight but you need an easy meal so maybe you could take a seat on your thickest end also.  This is the dish a salad, a loaf of bread, and maybe a steamed vegetable.  By the way the Musky Trout Hatchery is located right in our backyard in Asbury NJ .  So your also being green….which is kind of like being Kermit the frog and everyone knows that Miss Piggy is crazy about him…what the heck am I saying?. Sorry.  Enjoy the dish

Serves 4

Ingredients

1 pound plum tomatoes, seeded, chopped
3/4 cup lightly packed chopped fresh arugula or you can even use basil
1/2 cup olive oil
1 shallot, chopped
1 1/2 tablespoons fresh lemon juice
1 tablespoon drained capers
4 whole trout book fillet by one of Metro’s fish surgeons you can also use Artic Char, or Sea Bass
Olive oil
Lemon wedges

How it’s done

Combine first 6 ingredients in medium bowl. Season with salt and pepper.

Preheat broiler a lot of our clients ask what temperature on broil…it’s just broil. Brush both sides of trout with oil; season with salt and pepper. Broil without turning, flesh side up, until just cooked through, about 4 minutes. Transfer fish to plates. Spoon tomato mixture over. Garnish with lemon wedges.

This dish is easier than your friendly neighborhood fish monger after three scotches.

