Recipe by Jim Watson
Smoked Trout Broth

INGREDIENTS

4 Smoked Trout Fillets

2 Pints  Fish Stock

2 Carrots  Finely Diced

½ Turnip Finely Diced

1 Leek Finely Chopped

1oz Long Grain Rice

Chopped Parsley

Salt & Pepper

Olive Oil

¼ Pint Double Cream

METHOD

1. Heat oil in pan.

2. Sweat off vegetables.

3. Add rice and fish stock.

4. Dice smoked trout and add to pan.

5. Season and taste.

6. Add chopped parsley and finish with cream.

Trout can be smoked at Fencebay Fisheries near Largs. Telephone 01475 568918 and ask for Tom

