
Grilled Whole Trout with Lemon, Fennel and Parsley

serves 6

    1 whole 3-lb trout or other similar sized fish such as snapper, scaled, gutted and cleaned
    1 small fennel bulb, stalks removed, fronds finely chopped and reserved
    1 shallot, sliced into thin rounds
    3 tablespoons olive oil
    kosher salt
    2 lemons, 1 sliced into thin rounds, the other halved
    1 bunch parsley, half finely chopped, half reserved for other use or platter presentation

Slice trimmed fennel bulb in half lengthwise, cut out v-shaped core and discard, then thinly slice 
into half rounds.  Heat olive oil in a large sauté pan over medium heat, adding sliced fennel and 
shallot. Season with a pinch kosher salt and cook until softened, about 5 minutes. Set side to 
cool.

Rinse the fish and pat dry. Season fish inside and out with kosher salt. Layer lemon slices inside 
cavity of fish. Scoop sauteed fennel and shallots from olive oil with a slotted spoon and spread 
evenly in cavity of fish (reserving the oil). Sprinkle chopped parsley and fennel fronds evenly in 
cavity.

Brush outside of fish on both sides with the cooled, reserved oil. Let fish rest on counter while 
you prepare grill.

Create two cooking zones in your charcoal grill (one for direct and one for indirect heat) by 
placing all of the coals on one side, leaving the other side empty. Light coals and let burn to 
white embers.

Place fish on hot side of grill and let it cook undisturbed until skin is lightly charred and releases 
easily from grill, about 8-10 minutes. With a set of extra-long thongs, carefully flip fish over, 
keeping it on hot side of grill and allowing it to lightly char on this side, another 8-10 minutes.

Using thongs, rotate grill rack so fish is over cool half of grill. Place lemon halves on hot half 
(and any other veg you want to grill for sides). Close lid and leave fish undisturbed until cooked 
through, another 10-15 minutes. Check by making a slit in thickest part of fish (near backbone) 
– knife should feel warm to the touch and flesh should be opaque.

Remove from grill and place on platter. Let stand for 10 minutes.

Peel back skin and gently remove portions from bones, serving with juices from platter spooned 
over top and a good squeeze of grilled lemon.

a fletcher + fork recipe


