


Poached Trout with Herb Stuffing 
 Ingredients  
  2 trout (cleaned and gutted)
 Stuffing
 1 tbsp lemon juice
 150g (6 oz) bread crumbs 
 1 tsp dried marjoram
 1 tbsp chopped parsley
 125 ml (¼ pint) white wine
 500ml (1 pint) chicken or vegetable stock 
 25g (1 oz) butter 
 Sauce
 25g (1 oz) very cold butter (cubed)
 50ml (2 tbsp) double cream
 King prawns to garnish
 French beans for 2 people
 1 courgette chopped/cubed/sliced?
 New potatoes for 2 people
 1 carrot (peeled and sliced) 
 Serves 2

Method 
1. Place the stock in the Multi-Cooker and turn to setting 3½.
2. Add the potatoes and cook for 12 minutes.
3. Add the French beans, carrots, courgette and cook out for 4 minutes.
4. Place the vegetables and potatoes into an insulated dish to serve later 
with the trout.
5. Mix all the stuffing ingredients together and place inside both trout.
6. Add the wine to the cooking stock in the Multi-Cooker and cook the trout 
and prawns on setting 3½ for 6 minutes on each side with the lid on.
7. Remove the fish and prawns from the Multi-Cooker and place on to a 
warm plate, covering with tin foil.
8. To make the sauce turn the Multi-Cooker to number 5 and reduce the 
remaining cooking liquid for 5 minutes, stirring all the time.
9. Add the cream and quickly stir in the cubed butter, seasoning to taste.
10. Serve the trout with the new potatoes, French beans, courgette and 
carrots,prawns and drizzle the sauce over the fish. 97

Main / Entrée 


