Trout with Paella Style Rice 

Lightly fried trout fillets served on a bed of saffron coloured savoury paella style rice provides a complete meal main course dish
Clean,fillet and skin the trout then refrigerate.
Cut the onions and peppers into dice and chop the garlic.
Zest and juice the lemon into a bowl.
Sweat the onions and peppers in the olive oil, add the rice, spices and garlic and continue to sweat.
Pour in the stock and lemon, bring to the boil and lower to a simmer. Stir occasionally until all the liquid is absorbed.
Finally stir in the peas and prawns and allow to rest.
Pass the trout fillets through seasoned flour.
Heat some olive oil in a frying pan, place the trout fillets presentation side down into the pan then turn after 2 minutes. Remove from the heat after turning and allow to rest in the pan.
Serve the trout fillets on top of the rice, decorate with herb oil. 

Principio del formulario

Ingredients

	Serves 2
	Serves 4
	Serves 6
	 

	2 each
	4 each
	6 each
	trout (whole 400g) 

	1 each
	2 each
	3 each
	onions 

	1 each
	2 each
	3 each
	red pepper 

	50 gms
	100 gms
	150 gms
	peas 

	50 gms
	100 gms
	150 gms
	prawns (cooked & peeled) 

	1 each
	2 each
	3 each
	lemons 

	100 ml
	200 ml
	300 ml
	olive oil 

	4 each
	8 each
	12 each
	garlic cloves 

	150 gms
	300 gms
	450 gms
	rice 

	300 ml
	600 ml
	900 ml
	white vegetable stock 

	1 pinch
	2 pinch
	3 pinch
	saffron 

	5 gms
	10 gms
	15 gms
	paprika 

	5 gms
	10 gms
	15 gms
	cumin 


Final del formulario

