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FULL MENU

1ST COURSE:

Chicken Wing Taco with Salsa Macha  

Griddled Prawns with Spiced  
Seafood Sauce 

2ND COURSE:

Smoked Trout with Jerusalem 
Artichokes and Rice Poofs  

3RD COURSE:

Grilled Chicken with Butter gravy, 
Chickpea Masala, Mint Naan 

4TH COURSE:

Fruit Sundae with Coconut Lime 
Yogurt Ice and Potato Dauphine

SMOKED TROUT WITH 
JERUSALEM ARTICHOKES 
AND RICE POOFS

I N G R E D I E N T S

HOT SMOKED TROUT 
 Two 10-12 oz trout fillets, pin  
 bones removed
 8 oz Jerusalem artichokes, peeled

BUTTERMILK CHIPOTLE DRESSING
 1 cup mayonnaise
 1 cup buttermilk
 2 tablespoons chives, finely chopped
 ½ teaspoon salt
 ½ tablespoon chipotle purée 

In a small bowl whisk all the ingredients together,  
taste and add more salt if necessary. Store in a  
squirt bottle, refrigerating until serving. 

RICE POOFS
 1 cup Arborio rice
 4-5 cups water
 1 teaspoon salt
 1 tablespoon cornstarch 
 

TO FINISH
 2 hot smoked trout
 Chipotle buttermilk mayonnaise 
 Rice poofs
 Sunflower seeds, roasted 
 Sauce verde (recipe follows)
 Micro seedling
 Extra virgin olive oil 
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I N S T R U C T I O N S

SMOKED TROUT  

Cure the trout as for trout tartare. 

Prepare your Bradley hot smoker and set to 180ºF. Place the trout on your smoking racks (two per 
rack). Smoke/cook for 20 minutes using the upper shelves rotating the racks, top to bottom and 
front to back every 4 minutes, until the trout is cooked halfway. Remove and refrigerate. Before 
serving, cut ½" wide strips of trout, leaving the skin attached. Avoid using the thin tail section of the 
fillet. Cover and reserve. 

JERUSALEM ARTICHOKES

Cut the artichokes into ¼” slices then into ¼” dice. Just before serving the salad, bring 2 liters of 
water to boil, add 1 tablespoon salt. Quickly cook the artichokes for 1 minute, they must still be 
crunchy. Drain and keep warm.  

RICE POOF

Heat the water to simmer. Place the rice into a medium saucepan, add enough water to cover the 
rice by ¼". Cook the rice shaking from time to time and stirring with spatula occasionally to prevent 
sticking on the bottom. Add more water to the pan when it reaches the level of the rice and shake 
to incorporate. Keep cooking and adding water to the rice until the rice is completely cooked and 
falling apart. When the rice is close to this point stop adding water and allow the rice to finish. The 
finished result should be thoroughly cooked rice bound in a thickened liquid.  

Moisten the cornstarch with 2 tablespoons water. Stir into the rice and cook for 1 minute. Pour 
half of the rice mixture at a time into a blender and blend until smooth. Empty and repeat with the 
remaining rice mixture. 

Preheat convection oven to 180ºF. Turn two large baking trays over and line with a silicon mat.  
Spread the mixture thinly and evenly, thick enough that you can just see the mat. Place 4 weights 
on the four corners of the mat. Place into the oven and allow to dry overnight 12-14 hours, or until 
the rice sheet has dried completely and has buckled on the tray. Remove from the oven, break into 
large pieces and store in an airtight container. 

Preheat 6 cups of vegetable oil to 390ºF.

Break 2-3" pieces of rice sheet, dropping one at a time into the hot oil. The sheet should expand 
quickly 5-10 seconds. Remove from the oil and dry on paper towel.

TO SERVE

Drizzle some buttermilk dressing in a zig zag manner over the middle of your plate.  Place three 
small mounds of sauce verde, peel the skin of the trout and lay over the sauce.  Scatter the warm 
Jerusalem artichokes around the trout, sprinkle some sunflower seeds and extra virgin olive oil.  
Lay several pieces of rice poof on the plate and serve. 
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SAUCE VERDE 

 4 Poblano chilies
 1 small white onion, peeled and cut into ¼" dice
 2 tablespoons corn oil
 2 garlic cloves, peeled and finely chopped
 ½ teaspoon dried Mexican oregano 

 1 lb tomatillos, husks remove, cored and cut in half crosswise
 2 fresh Serranos, or other hot fresh green chilies 
 1 clove garlic, roasted
 ½ canned chipotle, puréed
 1 avocado
 ½ cup coriander, roughly chopped 
 Salt to taste 
 2 tablespoon extra virgin olive oil 
 1 tablespoon lime juice

Roast the poblano chili directly over a gas flame or 4" below a very hot broiler, turning until 
blackened on all sides. Allow to cool, then scrape off the charred skin, remove seeds and cut the 
chilis into ¼" strips. In a large skillet, heat the oil over medium to medium-high heat, add the white 
onion, and sauté, stirring regularly, until nicely browned but still a little crunchy, about 5 minutes. 
Add the garlic and the oregano, sauté for 2-3 minutes longer, then add the poblano and sauté for 1 
minute, remove and cool. 

Lay tomatillos on a baking sheet and place 4" below a very hot broiler. When tomatillos blister, char 
and soften on top side, remove tomatillos. When cool remove any excess char. Lay chilies on a 
baking sheet and cook under broiler, turning, until blackened in spots and softened. Peel and seed.  

In a blender, combine tomatillos, chilies, garlic and chipotle, and purée until coarse.

Skin avocado, mash with the back of a fork and place into a mixing bowl. To the bowl add the 
tomatillo sauce, mixing gently. Fold the poblano mixture into the green sauce and add the  
coriander, extra virgin olive oil and lime juice. Adjust the seasoning with salt and freshly ground 
black pepper.


