Whole Grilled Rainbow Trout with Fingerling
Potatoes

Trout plus bacon is one of civilization’s greatest formulas; it always equals pleasure. In this recipe, Atlanta
chef and angler Ford Fry compounds the delight by scattering the bacon over smashed fingerling potatoes
and adding a cool vegetal note with his spring onion crema. This is a dish you want to mess up on the plate—
with all those flavors gathered onto a forkful, you’re just seconds away from grinning. Fry’s tip: Don’t neglect
to eat the skin. “A lot of people will peel it off,” he says, “but trout skin is so thin, and it crisps up so
beautifully.”

Ingredients

4 whole rainbow trout, gutted

1/2 bunch flat-leaf parsley, roughly chopped

1 bunch green onions, roughly chopped, white and green parts separated
4 lemons

1/2 cup créme fraiche (or sour cream)

1 Ib. fingerling or small red potatoes

1 stick butter, divided

6 thick slices bacon, roughly diced

8 sprigs fresh thyme

2 Tbsp. olive oil
Salt and freshly ground black pepper, to taste
1) Make the crema: Bring a small saucepan of salted water to a boil over medium-high heat.

Prepare a small bowl of ice water and have it ready nearby, and a strainer, too. Blanch the
parsley and the green parts of the green onions, reserving the white parts for later, in the
boiling water for just a few seconds, or until bright green. Strain the water and transfer the
onions and parsley to the ice bath. Take the zest and juice of one lemon and place in a
blender or food processor. Drain the green onions and parsley and add them to the blender,
along with the créme fraiche. Purée until smooth, then salt and pepper to taste.

2) Make the potatoes: Place the potatoes in a medium saucepan and cover just barely with water.
Season the water generously with salt and bring to a simmer over medium heat. After the water
evaporates, add three-quarters of the stick of butter to the pan and continue to cook until the
potatoes are just tender, about 20 minutes. Using a slotted spoon, transfer the potatoes to a sheet
pan to cool.
1) 3) In the meantime, cook the bacon in a skillet over medium-low heat until the fat has
rendered but the bacon is just shy of crispy. Remove the bacon to a paper towel but reserve
the fat in the skillet. When the potatoes have cooled, gently smash them with your palm, just



enough to break the skin. Reheat the bacon fat over medium heat with the remaining quarter
stick of butter. Add the potatoes and brown them on both sides, about 5 minutes per side.
When the potatoes are almost browned, add the reserved white parts of the green onions
along with the bacon, stir gently to combine, and remove from the heat. Season with black
pepper and cover to keep warm.

4) Make the trout: On a clean work surface, open trout up with skin side down. Generously season
the inside with salt and pepper. Slice two of the remaining lemons and shingle the slices inside the
trout, using half a lemon per fish. Place two sprigs of thyme atop the lemon slices, then fold up the
trout and tie each of them with butcher’s twine to keep the lemon inside. Brush the skin with olive
oil. Grill the trout over medium heat, about 3 to 4 minutes per side, or until the flesh is firm to the
touch.
1) 5) Cut the twine and place each fish on a bed of potatoes. Halve the remaining lemon and
squeeze the juice evenly over the trout. Finish with a drizzle of the crema, or serve it on the

side. Serves 4



