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Niagara Rainbow Trout

From Michael Olson, Executive Chef, On The
Twenty Restaurant & Wine Bar, Jordan, Ontario,

Baked In An Envelope with Fresh Herbs & Lemon
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Ingredients:

4 (8 oz.) fillets rainbow trout

2 oz. Riesling wine

2 oz. butter, sliced in thin pieces

2 lemons

12 sprigs chervil

1-2 T. chives

4 large basil leaves

salt and pepper to taste

4 sheets parchment (from cooking
supply store)

To Prepare: Season each trout fillet
with herbs (approx.3 sprigs chervil,
pinch of chives, 1 basil leaf), butter
slices, lemon, salt and pepper and
splash of wine. Place each fillet in
parchment sheet. Make folds in
counter clockwise fashion to create
“envelopes” containing the fish. Bake
at 350 ° for 12 min. and serve with
veggies and steamed potaices,
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