Trout Belline

Ingredients

2 Trout (1lb each) 

2 Lemons

1 med Onion


2 Large Oranges

8oz Mushrooms

6oz Butter

8oz Spinach


2 Bay leaves

Method : stuffing

Dice the onion and fry in 2oz of butter until soft. Add peeled and sliced mushrooms and coarsely chopped spinach. Cook until spinach has reduced, flavour with a little lemon juice. Leave to cool.

Trout

Remove scales and backbone from cleaned trout. The easiest way to remove the backbone is to place the trout stomach down onto a chopping board. Push down firmly on the backbone with your thumb, starting at the head and working down towards the tail. This releases the backbone, cut through it just behind the head and pull out.

Rinse and dry the trout. Place on oiled cooking foil. Fill the body cavity with stuffing mix until a fish shape is attained. Add a bay leaf and make a parcel. Place in a preheated oven 200 deg c for approx 25 mins depending on size of trout.

Sauce

Cut two slices of orange and cover with caster sugar. Melt the remaining butter and fry the orange slices until caramelised. Add the juice of the oranges and lemons and some grated orange peel, return to boil.

Serve

Place the cooked trout on a plate, remove bay leaf, pour sauce over and garnish with the orange slice. Serve with new potatoes.

