Pan Roasted Trout with citrus and rosemary Beurre blanc sauce  

Serves 4 

Ingredients

Sauce:

1/2 cup orange juice 

1/2 cup white wine

2 tablespoons orange zest 

1 sprig fresh rosemary plus 1 tablespoon chopped rosemary, for garnishing

2 ounces heavy cream 

2 ounces unsalted butter, cold and cubed 

Salt and freshly ground black pepper

8 orange segments 

2 cups of your favorite cooked rice. Wild, jasmine, risotto, pilaf, basmati…I’m starting to sound like the guy from Forest Gump with the shrimp dishes. You get the point. 

Fish:

4 trout boned out scaled and heads removed you can also use this recipe with salmon or even Artic char. 

Salt and pepper

1/2-ounce olive oil

How it’s done

In a saucepot over medium heat add orange juice, white wine, orange zest and rosemary. Reduce to 1/2 cup of liquid. Strain and return to saucepot. Over medium heat whisk in the cream and bring to a low boil. Turn heat to low and whisk in cold cubes of butter. Remove rosemary sprig and season with salt and pepper, to taste. Reserve warm. 

Fish: 

In a skillet over medium heat add the olive oil. Season the trout with salt and pepper (both sides), then add to the hot pan flesh side down first since this is the size you will be presenting up. Allow fish to cook until golden brown, about 2 to 3 minutes per side. 

Remove fish from pan and place on top of warm rice. Add sauce around and over fish. Garnish with chopped rosemary and orange segments. This is a great example of a concept dish in that just by changing a few ingredients you completely change the personality of the recipe.  For example if you changed the rosemary to cilantro and the orange juice to lime you can have a south west feel to the dish.

