Rainbow Trout with Pecan Butter
5 tablespoons butter, softened and divided

½ cup chopped, toasted pecans

2 tablespoons minced onion

1 teaspoon lemon juice

Dash of hot pepper sauce

½ cup House-Autry Seafood Breader

4 trout fillets, about 1 ¼ pounds total

Place 4 tablespoons of butter, pecans, onion, lemon juice and pepper sauce in a blender or food processor. Process until well blended. Set aside.
Dredge trout fillets in House-Autry Seafood Breader. Shake off excess breader.  

Melt remaining butter in a non-stick skillet large enough to fit trout fillets in a single layer.

Saute’ for 2 minutes on each side or until browned.

Transfer trout fillets to plates. Top each fillet with 2 spoonfuls of pecan butter and serve.

Yield: 4 servings.
