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Featured Recipe 
Submitted by Bob and Bobbi Schafer of San Acacio, CO  
 
While on a two-week backpacking trip in the back country, fish was on 
the menu nearly every night for Bob and Bobbi Schafer. "We were 
eating fish every night to stretch our other supplies, and needless to 
say, fried fish was getting tiresome." said Bob. "My wife grabbed some 
powdered milk, dehydrated potatoes, and dried onions, and threw 
them all in a pot with the fish." This recipe is a home version of that 
backwoods trip. 
 

Trout Chowder  
 
4 8-10 inch trout 
3 cups potatoes 
4 cups water 
1 cup onions 
1/2 cup marjarine 
2 cups milk 
 
Cook the fish in water with the potatoes. Debone the fish, then 
return it to stock. Sauté the onions in butter, then add them to 
the stock with the milk, the salt, and pepper to taste. Cook over 
medium heat until the potatoes are soft. Recipe serves 4. 

 
 
 
 
Fresh Fried Trout 
 
This is a great way to fry fresh trout. First cut the head off, and then 
fillet the trout. In a mixing bowl add one cup of flour, a pinch of garlic 
powder, two tablespoons of red chili powder, and a pinch of salt. 
In a separate bowl, mix two eggs and a tablespoon of water. Dredge 
the trout fillets in the egg, then batter in the flour mixture and fry to a 
golden brown. This also work really well with brook trout, but with the 
brookies there's no need to fillet; just cut the heads off. 
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Barbeque Trout 
Submitted by SFC Ernie Gallegos, Stationed at Fort Carson 

After thoroughly cleaning the fish and cutting off the head, cut a piece 
of aluminum foil big enough to wrap the fish. Then lay down a piece of 
bacon on the foil. Next lay down some lime and green onion. Lay the 
fish on this bed and do the same to the inside of the fish, as well as 
the top. After you prepare the fish, seal the foil, preferable on the top 
or the bottom of the fish (top being dorsal fin, bottom being the belly). 
Now put the wrapped fish on the BBQ and cook for about 20 minutes 
on each side (time varies depending on the size of the fish, 20 minutes 
is for a decent 16 inch fish). 

 

Garlic Butter Trout 
Submitted by Inez Stunes  

1-2 Cloves Diced Garlic  
2 tbsp Butter or Margarine  
2-3 Scallions (Green Onions), Diced  

After cleaning and skinning your fish, place in foil and add 1 or 2 
cloves of diced garlic, 2 tablespoons of butter and 2 or 3 
scallions(green onions). wrap foil securely around fish cook on grill 
about 20 min each side flipping occasionally. when serving add salt & 
pepper to add just a little more flavor. 

 

Potato Fried Trout 
Submitted by Lisa Hughes 
 
Potato Buds 
Flour 
1 egg slightly beaten 
4 Tablespoons Canola or Vegetable Oil 
Salt 
Pepper 
 
Filet and skin trout. Pat the filet dry, then season the filet with salt and 
pepper. Dredge filet in the flour, then the egg, and lastly cover with 
Potato Buds. Fry filets in vegetable or canola oil on medium to medium 
high heat until brown. 
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Trout Cakes 
Submitted by Celestino Santistevan 
 
2 pan-size trout (10-12 inches) 
1 small onion (finely chopped) 
3 Tbsp parsley 
2 eggs (well beaten) 
1 to 1 1/2 cps dry bread crumbs 
3 Tbsp butter 
black pepper to taste 
 
Cook the trout in the oven or a frying pan until the meat is tender and 
flaky. Debone the fish, and add all the remaining ingredients except 
the butter. Form the mixture into patties and fry with butter over 
medium heat until lightly brown. Enjoy! 

 

Insert Trout Here  
Submitted by Rodney Wallace

Simply replace trout in any recipe that is used for tuna, salmon or 
chicken.  My personal favorite is trout salad sandwiches. 
  
One good size trout (-+ 2 lbs..) 
Four hard boiled eggs 
One small to medium onion 
Half a palm of parsley flakes 
Two healthy pinches of pepper 
One tablespoon of yellow mustard 
One cup of mayonnaise (add more to make it more moist or less if you 
like it dry) 
  
Grill up the trout and take the meat off the bone. 
Cut up the hard boiled eggs and onions. 
Throw all of the ingredients into a bowl and mix it up.   
Throw it on some bread and go to town.  
(change it up with toasted bread and a slice of cheese.) 
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Trout Dip 
Submitted by Mike Stange 
 
When catching stockers, ones that are new to the wild, (white meat), 
here is a good way to enjoy them: fillet the fish, and bake them in the 
oven. Now chop them up, and mix the fish with mayonnaise and 
picante sauce. Makes an excellent cracker dip! 

 

Barbequed Northern Pike 
Submitted by David J. Barber  

Baste Northern Pike filets with a mixture of melted butter and white 
cooking sherry. Season with McCormick's Caribbean Jerk Seasoning on 
both sides of each filet Place on heavy aluminum foil Add Red, Yellow 
and Orange pepper slices along with several small pats of butter. Wrap 
tightly in several layers of foil to tightly seal. Poach on grill at low heat 
for approximately 1/2 hour-45 minutes. 

 

Mustard Kokanee Salmon  
Submitted by Noel Weis of Otis, CO

Kokanee filets 
Dijon mustard 
Italian seasoned bread crumbs 
Salt and Pepper 
2 Tble Spoons Melted Butter 
  
Place filets on heavy duty foil and coat the top side with dijon mustard, 
next cover the mustard with the bread crumbs, then drizzle the melted 
butter over the filets and salt and pepper. Bar-b-q or bake until the 
filets flake with a fork.  
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Baked Stuffed Bluegill  
Submitted by Donna L. Taylor 

6-8 Hand sized bluegill 

Stuffing 
1 box Stove Top Stuffing – Onion & Mushroom or use your favorite 
stuffing recipe. This recipe is also terrific with Wild Rice Stuffing 
1 small onion 
Celery to taste 
Sliced Mushrooms 

Fish Breading 
1 cup of corn meal, cornflakes or 1 package Shake & Bake Mix 
1 tsp. Garlic Powder 
1/8 tsp. Cayenne Pepper (Optional) 
1 egg 
2 T. milk 
1tsp. lemon juice (Optional) 

Prepare Stuffing according to package directions, or use your own 
prepared stuffing or dressing recipe. Mix Corn Meal, Cornflakes or 1 
pkg of Shake & Bake Mix, Garlic Powder, Cayenne Pepper in a bowl. In 
another bowl, mix egg, milk & lemon juice. Stuff each fish with stuffing 
mix and coat with milk & egg mixture, then dip in corn meal mixture. 
Secure fish with a toothpick so that your stuffing mix doesn’t fall out. 
Place on baking sheet or wrap in foil. Bake at 350 degrees for 15-20 
minutes or until fish flakes. Outside of fish will be a golden brown. 

This recipe is also great on the grill, over campfires or on an indoor 
Foreman Grill. Works great. This recipe works well for salmon, trout, 
red snapper, or any other fish you would like to use, as well as chicken 
and even rabbit. 
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