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152 g e Conrnmsl sk Tahasin

144 Eaps garlie ek 152 4 g preariul gl
152 LETEETAL 2 A umisalted] Bualten
Frenili pronsl Black preqysn Lemincin wislpis

B - WY Beosak vromt oo 16 - 6 Brook troat

Mt frod

1. In a kong, <hallow dish combine four, commeal. garlic posder, =lt angd
pepper. Set e

2. Clean the trout, Ina small bowl, combine milk, Tabascn, and pour aver
trout. Bemove the troot from the midk ard moll o ooat evendy inthe Do
mioture. Place an a dry plate.

3 Ina heavy cast iron skilkt over medium b, heat all. Saded Buteer aned
when it Foams add the ot Cook 1o brown on one side and tum
Cook Far a litkke e than 140 mirmedes per inch of the
thirkness at the thickest part of the fish., Hemove from
skiller carefully ana paper e drain Place oo heated
plates. Serve with kemon wedpes or weith brown butier
moistens] with leman uice and pardey. Sapees &

Sourre magpertea seranal side v Seamsed ooy,
fratseat Wilkd Leeks. Sountvien’ More! Mestvrooos




