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Rainbow Trout Baked in Foil with Tomatoes, Garlic 

and Thyme 

Wine Pairing: 2018 Domaine Noire Rosé, Chinon AOC, Loire Valley, France 

 
Serves 4 Entrée Portions 
 

Ingredients: 

 Extra virgin olive oil for the foil 

 4 small rainbow trout, boned 

  Salt and freshly ground pepper 

 1 pound ripe tomatoes, peeled, seeded and chopped 

 2 garlic cloves, minced 

 1 tablespoon extra virgin olive oil 
 4 to 8 sprigs fresh thyme 

  Chopped fresh parsley or thyme for garnish 

  Lemon wedges for serving 

 Directions: 

Preheat the oven to 450 degrees. Cut 4 sheets of heavy-duty aluminum foil, or 8 sheets of 

lighter foil, into squares that are 3 inches longer than your fish. If using lighter foil, make 4 

double-thick squares. Oil the dull side of the foil with olive oil and place a trout, skin side 

down, on each square. Season both sides with salt and pepper and open them out flat. 

In a bowl combine the tomatoes, garlic, 1 teaspoon olive oil and salt and pepper to taste. 

Spoon over the middle of each trout. Place 1 or 2 sprigs of thyme on top, and fold the two 
sides of the trout together. Drizzle 1/2 teaspoon olive oil over each fish. 

 

Making sure that the trout are in the middle of each square, fold the foil up loosely, grab at 

the edges and crimp together tightly to make a packet. Place on a baking sheet and bake for 

10 to 15 minutes, checking one of the packets after 10 minutes. The flesh should be opaque 

and pull apart easily when tested with a fork. 

 

Place each packet on a plate. Carefully cut across the top to open it, taking care not to let 

the steam from inside the packet burn you. Gently remove the fish from the packet and 

pour the juices over. Sprinkle with parsley or thyme and serve, passing the lemon wedges. 

 

Recipe By:  Martha Rose Shulman, New York Times, June 2018 
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Pork Cutlets with Cantaloupe Salad 

Wine Pairing: 2018 Azul y Garanza Rosato, Navarra, Spain 

 
Serves 4 Entrée Portions 

 4 (1/2-inch–thick) pork cutlets 

 Kosher salt 

 1 cup coarsely grated cantaloupe, plus 2 cups thinly sliced (divided) 

 4 tablespoons fresh lime juice, divided 

 2 tablespoons olive oil 

 4 scallions, thinly sliced 

 1 red chile, thinly sliced 

 1/4 cup chopped cilantro 

 2 tablespoons fish sauce 
 Crushed salted, roasted peanuts (for serving) 

Directions: 

Prick pork cutlets all over with a fork; season with salt. Transfer to a large resealable plastic 

bag; add coarsely grated cantaloupe, 2 Tbsp. lime juice and oil. Seal bag and toss to coat; chill 

1 hour. 

Prepare a grill for medium-high heat. Remove pork from marinade and grill, turning, until 

browned and cooked through, about 4 minutes; transfer to a platter. 

Toss together scallions, chile, thinly sliced cantaloupe, cilantro, fish sauce and remaining 2 

Tbsp. lime juice. Arrange salad over pork; top with peanuts. 

Recipe By: Claire Saffitz, Bon Appétit, July 2016 

 

 


