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Ingredients 4 Portions
 = Kot�nyi Produkte

4 pcs. Trout fillets, 120 g

(4.23 oz)

2 tbsp. Dried tom�toes, finely

chopped

2 tbsp. Pe�nuts, chopped

1 tbsp. Sc�llions, finely chopped

4 tbsp. Olive oil

4 tsp. Butter

2 tbsp.  Grill Fish Se�soning

Mix

0.5 tsp.  Lemon Peel, Chopped

For the melting tom�toes

500 g Cherry tom�toes

200 ml Tom�to s�uce

2 tsp.  It�li�n Herbs

1 tsp.  G�rlic Gr�nules

1 tsp.  B�sil, Crushed

1 pinch  Se� S�lt, Co�rse

Olive oil

Trout in p�per p�rcels with

melting tom�toes

55—65 Min

Prep�r�tion

1 Combine the Kot�nyi Grilled Fish Se�soning Mix, tom�toes, pe�nuts, lemon

peel, sc�llion �nd olive oil.

2 Brush the b�king p�per with � little oil �nd l�y the fish on top with the skin

on the bottom.

3 Se�son the fillet with Kot�nyi Grilled Fish, �dd s�lt �s desired �nd top with

the tom�to �nd pe�nut mixture. Then �dd � knob of butter to e�ch one.

4 Fold the b�king p�per into � p�rcel �nd se�l it with � clothespin.

5 To m�ke the melting tom�toes, in � bowl, se�son the tom�to s�uce with

Kot�nyi It�li�n Herbs, b�sil, g�rlic �nd se� s�lt.

6 Next, pour � generous �mount of olive oil into �n ovenproof dish. Add the

cherry tom�toes �nd brown them over direct he�t for sever�l minutes. Then

pour in the tom�to s�uce �nd toss the tom�toes in the s�uce.

7 Pl�ce the fish p�rcels on � sm�ll b�king sheet �nd grill them over indirect

he�t in � closed grill �t 200°C (392°F) for 15 minutes.

8 Serve the melting tom�toes in sm�ll dishes �nd pl�ce them on the pl�tes

with the trout p�rcels. The fillets should be e�ten directly out of the p�per

p�rcels.

HINT:  The trout c�n be repl�ced with peeled shrimp or other se�food.


