Meringue lemon salt bake rainbow trout EEHF<EFERA

Ingredient :
* Rainbow trout (boneless) 1 pc

Seasoning :
¢ White wine 30 ml « Olive oil 20 ml « Lemon leaf 1 pc
e Lemon juice few drops ¢ Salt - little « Pepper - little

Meringue lemon salt ingredients :
e Lemon zest 2 pcs  Dry herb 1 tsp * Egg white 3 pcs « Table salt 1.3 kg

Stuffing :

* Fennel slice 1 pc » Green olive chopped 8 pcs ¢ Thyme - little

Steps:

1. Prepare stuffing. Sauté fennel fry with olive oil, add with green olive and
herb until soft, Keep aside.

. Prepare meringue lemon salt. Whip up the egg white until firm, mix with
table salt, lemon zest and dry herb together.

. Set oven to hot air convection mode, preheat to 220°C.

. Clean the trout fillet and towel dry, season with olive oil, salt and
pepper.

. Place one piece of fillet on baking paper, put the stuffing on top and
cover with another side of fillet.

. Add lemon leaf, lemon juice and white wine, then seal with baking
paper, set aside.

. Place part of meringue salt on the baking paper.

. Put the packed trout fillet on top of the maringue salt, then cover with
remaining maringue salt then sealed. _

. Put it in the preheated oven, adjust the hot air mode or upper &
lower heating, bake it at 220°C for 35-40 minutes.

Tips :

Bake fillet with salt covered can be heated more evenly.
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Electric oven
50 mins (excluding preparation duration)

Appliance:
Cooking Duration:
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KUppersbusch

FUR KUCHEN MIT STIL



