
1 whole rainbow trout, butterflied

1/2 pound greens (arugula, mizuna, tatsoi, baby kale,
or baby chard), washed and dried

1 small russet potato

1 lemon

1/4 c. really good olive oil

1 tsp. Dijon mustard

Kosher salt

Salad-Stuffed Rainbow Trout

Preheat oven to 350°F. 

Season the fish inside and out 
with kosher salt.

Recipes

Prepare the dressing while the 
fish is in the oven. Zest and 
juice the lemon, mix with Dijon 
mustard and really good olive 
oil. Toss greens, potatoes and 
dressing together with a pinch  
of salt. 

Remove the wax paper and 
stuff the fish with the salad. 
Let it spill out recklessly onto 
the plate. Drizzle a little more 
dressing over the whole plate.

Enjoy!

Lightly oil the outside of the fish 
and put it on a baking pan. Bake 
for 10-15 minutes until cooked 
through. 

Cut the potato into small cubes 
and pan fry until crispy and 
brown like small croutons. Put a 
piece of wax paper or lightly oiled 
parchment paper between the two 
fillets and close the fish over it. 

Scallops are one of our favorite seafoods, but sadly 
not native to Lake Michigan. Here’s a good alternative.

1 lb. ground or flaked  
lake whitefish

10 slices of applewood  
smoked bacon

1/8 tsp. salt

1/4 tsp. lemon pepper 

1/4 c. grated Parmesan cheese

1 c. fresh mushrooms chopped

3 tbsp. chopped green olives

2 tbsp. chopped onion

2 tbsp. chopped sweet pepper

1 tbsp. olive oil

Lake Michigan “Scallops”

Preheat oven to 350°F.

In a large bowl, mix together 
whitefish, seasoning and vegetables. 
All ingredients should be evenly 
mixed together.

***Tip: In taste testing we found that bacon can very easily overpower the 
taste of whitefish.

Choose your bacon carefully, avoiding 
heavily smoked varieties. You can also 
omit the bacon. 

On the stovetop, heat olive oil in 
oven-safe frying pan. Sear the scallops 
on each side for 2-3 minutes. Carefully 
turn scallops with tongs — the less 
handling, the better. Slide frying pan 
into heated oven to finish cooking. 

Bake in the oven for an additional 5-8 
minutes. Time will vary depending on 
the thickness of your scallop and how 
well done you like your bacon.

Roll whitefish mixture into mock 
“scallops,” flattening the top and 
bottoms of each scallop so they 
will not roll while cooking. The size 
scallops you make will depend on 
how big you like your scallops. 

Wrap bacon around the scallop. You 
may have to secure the bacon with a 
wooden toothpick. 
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3 large fresh jalapeño peppers

2 tbsp. olive oil

1 medium red bell pepper,  
finely diced

1 medium yellow bell pepper, 
finely diced

1/2 c. plain bread crumbs

3/4 c. mayonnaise

1/4 c. coarsely chopped fresh 
cilantro

2 tbsp. favorite seafood 
seasoning

2 tbsp. minced garlic

Black pepper to taste

1 1/2 lbs. smoked whitefish

Smoked Whitefish Cakes

Preheat oven to 350°F. 
Preheat frying pan to medium heat. 
Add remaining olive oil. Scoop fish 
mixture using an ice cream scoop 
and drop into hot pan. Carefully using 
your fingers or a spatula, flatten 
each cake to about 1-inch thickness. 
Mixture will be crumbly. Brown cakes, 
about 5–7 minutes on each side.

Serve with sweet cherry coulis, 
found in the Wild Caught and Close 
to Home cookbook, or the fish cakes 
also partner well with traditional 
condiments such as tartar sauce or 
cocktail sauce.

Make the Cakes: In a bowl, combine 
breadcrumbs, mayonnaise, cilantro, 
seafood seasoning and garlic. Then 
add all peppers. Mix well.

Remove bones from the smoked fish, 
leaving chunks of fish if possible. 
Gently add fish to cake mixture. 
Refrigerate for 20 minutes.

Prepare the Peppers: Place jalapeños 
on oven rack and roast until skin is 
dark, about 15–20 minutes. Let them 
cool and then peel skin, remove seeds 
and chop. In a sauté pan, add 1 tbsp 
of olive oil and cook the bell peppers 
until softened. Let cool.

Want to build your fish-cooking repertoire? Check out  
Wild Caught and Close to Home: Selecting and Preparing 
Great Lakes Whitefish. This cookbook features more than 

60 recipes, as well as general directions on fish preparation 
methods (broiling, frying, etc.). Other types of fish can easily 

be swapped into the recipes for some variety. 
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