Pan Fried Local Musky Trout on a bed of Roma Mashed Potatoes

Serves 4

Comfort food should not only conjure up feelings of nostalgia in a culinary safe haven but actually reach out to your soul and put a “Snuggie” around it as you watch Dr. Zhivago for the umpteenth time…oh dear, I might have revealed a tad more that I wanted to; sorry…this dish is very easy and delicious. 

Ingredients

1½ pounds of new potatoes, peeled and quartered

4 Roma (Plum tomatoes) peeled and chopped. To peel, drop tomatoes in boiling water for 1 min than shock in ice water, then peel. It’s easy and you could do this a couple of hours in advance.

2 scallions finely chopped

2 tablespoon fresh herbs mixed (Example thyme, basil, parsley)....if you just have one or two that’s fine. 

4 tablespoons olive oil

2 each Trout about 1 pound each filleted skin on and scaled: Of course this is a job for a Metro associate. You could also use Tilapia or Sea Bass for this dish

How it’s done

Boil the potatoes for 10 minutes, or until tender, then mash with the plum tomatoes, scallions, mixed herbs and 2 tablespoons of olive oil. Season with salt and pepper to taste, cover and keep warm.

Season the trout fillets with salt and pepper on both sides. Next heat the remaining olive oil in a large frying pan and fry the trout fillets, skin side down for 3 minutes, or until golden. Turn over and fry flesh side down for another minute.

To serve spoon a nice amount of mash potatoes on each plate and top with trout fillet.

If you don’t like being gently rocked as your back is ever so tenderly rubbed, than you might not like this dish…or you overcooked the trout.  

 
