
“TASTE OF TREY” SEGMENT 3 

RECIPES 
 
TROUT ALMONDINE 
 
5 (8 to 10 ounce) trout filets 
Salt and pepper 
¼ Cup all-purpose flour 
6 tablespoons butter (salted) 
½ cup lightly (oven) roasted slivered almonds 
1 whole lemon, sliced, squeezed 
2 tablespoons Worcestershire sauce 
1 tablespoon parsley (or green onions) 
3 tablespoons of Worcestershire Sauce 
2 tablespoons of chopped parsley 
All purpose flour, enough to lightly coat each filet 
 
Directions- It is essential that fish be fresh.  Season both sides of each filet lightly with salt and pepper.  
Pass through flour, coating lightly. On medium to high heat, melt 4 tablespoons of the butter.  Cook the 
fish for about 2 to 3 minutes a side.  After cooking both sides, remove and set aside.  Melt the remaining 
butter in the pan.  Add the almonds and stir constantly for 1 to 2 minutes.  Add the Worcestershire Sauce, 
and 30 seconds later, turn the heat off.  Add the filets back into the mixture.  Add the juice of 1 lemon and 
then the parsley.  Serve hot, spooning some of the almondine sauce over each filet. 
 
 
 
SAUTED CORN 
with Bacon 
 
4 tablespoons butter (salted) 
1 medium white onion, diced 
1 bunch green onions, diced 
1 ½ tablespoons minced garlic 
Frozen corn, 12 ounce bag 
5 slices of bacon, diced and rendered 
1 cup of water 
Salt and pepper to taste 
½ teaspoon of Thyme 
 
Directions- dice the bacon and begin to render it in a medium to large sauce pan until crispy.  When almost 
rendered, add the onions and cook until soft.  Add the corn and stir for about 5 minutes.  Add the salt, 
pepper, and thyme.  Stir for an additional 5 minutes.  Add the garlic and green onions.  Stir for 2 to 3 
minutes.  Add the water.  Allow the mixture to simmer until most of the liquid has reduced.  Add the 
butter and stir until completely melted.  Allow the mixture to simmer on low heat until fully cooked.  Taste 
it throughout the process to check for doneness.  
 



OVEN-ROASTED ASPARAGUS 
 
1 bunch of fresh asparagus 
2 tablespoons minced garlic 
Olive oil, enough to toss and coat the asparagus 
Salt and pepper, enough to lightly coat the asparagus 
 
Directions- cut about ½ inch off of each asparagus stalk. Place in a mixing bowl and toss lightly with olive 
oil.  Lightly season them with salt and pepper.  Spread them out on a baking sheet.  Bake at 350 for 20 
minutes. 
 
 
BANANAS FOSTER 
(for 5 Adults) 
 
9 bananas cut into ½ inch (coin-like) slices 
¾ stick of butter 
3 tablespoon of dark brown sugar 
2 teaspoons of cinnamon 
1 large orange, halved 
2 tablespoons of dark rum  
Vanilla ice-cream 
 
Directions- on medium to high heat, melt the butter and add the bananas, stirring constantly and cooking 
for 3 to 5 minutes.  Add the brown sugar and cinnamon and stir until the sugar is completely melted.  Add 
the orange juice and stir for a minute.  Very carefully, add the rum.  Light (or “flame”) the sauce by, either, 
gently tipping the pan to one side, allowing the rum to ignite, or by touching the flame of a match or 
lighter to the surface of the sauce.  Move the pan back and forth slowly, allowing the flame to burn briefly, 
until it burns out and all of the alcohol burns off.  Serve in a bowl over vanilla ice-cream. 
 
 
 
 
 

LINK TO VIDEO OF SHOW: 
 
 
https://www.youtube.com/watch?v=cGpa7EjgfTk 

https://www.youtube.com/watch?v=cGpa7EjgfTk

