Stuffed Musky Trout with Pine nuts and Golden Raisins

This humble but loveable fish has just gotten his passport to travel to the far off exotic reaches of your taste buds.  Bon Voyage fellow travelers 

Serves 4

Ingredients

½ cup of Golden Raisins 

6 Tablespoons pine nuts

1/3 cup of Panko (Japanese Bread Crumbs)

2 garlic cloves finely minced 

6 Tablespoons of Flat leaf Parsley chopped

Sea salt and freshly ground pepper

4 Musky Trout boned out.  You may perform this step yourself by watching are “How to bone a Trout” video on YouTube. But we at Metro would love to perform this task for you.

2 tbsp extra virgin olive oil

Arugula for serving

1 lemon, cut into quarters

How it’s done

Soak golden raisins in ¼ cup of hot water for 20 minutes, then drain.
Toast pine nuts in a hot pan and chop roughly. In a bowl, mix golden raisins, pine nuts, panko, garlic, parsley, sea salt and pepper, mulching the mixture with your hands until well mixed. Pat your trout dry with paper towels and season with salt and pepper on both sides. With the skin side down put the golden raisin stuffing on one side of the trout then close like a book. Place on a lightly oiled baking pan and refrigerate for 20 min (this can be done hours in advance). Heat the oven to 425°degrees. Drizzle the fish with olive oil and bake for 15-20 minutes or until cooked.   Serve with arugula and wedges of lemon. You might not know but, you just took your first step to a greener lifestyle.  This sustainable local fish can not only be responsible but as you now taste for yourself, is also stone cold sexy.  (Pump hands in the air…only if you feel it)

 

