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Ingredients 4 Portions
 = Kot�nyi Produkte

4 piece Whole trout

800 g Pot�toes, w�xy

4 tbsp. Olive oil

1 piece Lemon, unw�xed

4 tsp.  Grill Fish Se�soning

Mix

 Se� S�lt, Co�rse

 Pepper Bl�ck, Ground

For the gremol�t�

40 g P�rsley, fresh

20 g Dill, fresh

1 piece Lemon, unw�xed

6 tbsp. Olive oil

0.5 tsp.  G�rlic Gr�nules

Trout with Pot�toes �nd Herb

Gremol�t�

50—60 Min

Prep�r�tion

1 Peel the pot�toes �nd cook through in � l�rge p�n of s�lted w�ter.

2 Rinse the trout with cold w�ter �nd p�t dry with p�per towel. Rub on the

outside �nd inside with the olive oil �nd Kot�nyi Grill Fish mix. Slice the

lemon �nd fill the trout with the sliced lemon.

3 To m�ke the gremol�t�: Rinse �nd finely chop the p�rsley �nd dill. Zest the

lemon, then squeeze out the juice. Mix the herbs, lemon zest �nd lemon

juice with the olive oil �nd Kot�nyi G�rlic. Se�son to t�ste with s�lt �nd

pepper.

4 Slice the pot�toes �pprox. 3-mm thick. L�y out � l�rge piece of �luminum

foil for e�ch person. Arr�nge the slices of pot�to on top, then drizzle with

olive oil �nd se�son with s�lt �nd pepper. Pl�ce one whole trout on e�ch bed

of pot�toes �nd use the �luminum foil to m�ke � se�led p�rcel. Be sure th�t

the �luminum foil doesn't touch the fish.

5 Pl�ce the p�rcels on the grill �nd grill under indirect he�t for �pprox. 20

minutes so th�t the fish is gently ste�med.

6 C�refully t�ke the trout out of the �luminum foil, dish up with the pot�toes

�nd gremol�t�, se�son to t�ste with s�lt �nd pepper �nd serve.


