Trout Almondine
Serves 2
Ingredients 
2 rainbow trout butterflied - this is a job for a Metro fish monger - you
can also use trout fillets or even Artic Char.
½ cup of flour seasoned with salt and pepper
1 stick of butter
5 tablespoons sliced almonds
Juice from 1 small lemon
1 teaspoon chopped parsley
Salt and pepper.
How it's done 
Dredge trout in flour making sure to shake all excess flour off. 
In a medium non stick pan at med high heat Sauté trout flesh side down first
with1/2 stick of butter until golden brown color and cooked through about 3
min per side. 
Remove trout and keep hot on warm platter
Add 1/2 stick butter to skillet and brown almonds in same skillet. 
Add lemon juice to browning almonds.
Pour over trout. Sprinkle parsley. Light salt and pepper to taste 
Serve immediately.  

