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STAMFORD TROUT BELLEVUE – macedoine de Legumes
Main Ingredients (serves 2)








· 1 whole trout
· ¼ onion

· ½ carrot

· 1 bouquet garni

· Peppercorn

· 2 Gelatine leaves
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25cl white wine

· A tea spoon of fish powder

Décor ingredient:

· Carrot

· Leek

· Cucumber

· Lemon

· Red bell pepper

· Black olives

· Parsley / dill

Macedoine de legumes:

· 1 carrot

· 1 turnip 

· 1 large dinner spoon of peas

· Hand full of green beans

· 2 tomatoes

· 1 egg

· Salt & pepper

· Vegetable stock

Mayonnaise:

· 1 yolk

· 1 tea spoon of Dijon mustard

· Vegetable oil

· 1 tea spoon of vinegar

· Salt & pepper

Equipment: 
· A baking tray
· 2 small saucepan

· 3 bowl

· Knives

· Green carving board

· Blue carving board

· A fine sieve 

· A whisk
· A brush

· Piping bag and star nozzle 

Method:

Trout
a. Gutter, clean, filet and bone the trout.
b. Cut the onion and the carrot in large pieces
c. Place the onion, carrot, bouquet garni, peppercorn, white wine, fish stock powder and some cold water all together in the baking tray (Nage)
d. Place delicately the trout filets “Nage” and cook them for 5minutes once it is hot. Do not boil. 
e. Removed the filets once cooked and leave them to cool down on kitchen paper (on a plate / dish).
f. Sieve the “Nage” into a saucepan. 

g. Put the gelatine leave to soften into cold water.

h. When “Nage” is very hot, add the soften gelatine leaves, then a bit of Port. 

i. Leave the gelatine “Nage” to cool down a bit

Macedoine
j. Peel and cut the turnip and carrot in small square shape of approximately 4/5 mm 

k. Bring some water to boil with some vegetable stock.
l. Cook the carrot and parsnip for 5 minutes into the boiling water

m. Take out the carrot and parsnip and leave them to cool down.

n. Use the same water to cook the green beans and then the peas.

o. Once the green beans are cooked, cut then to approximately 0.5 cm long pieces.

p. Keep all vegetables aside to cool down. 

q. Before the Nage is totally cold, pour some at the bottom of your serving dish. 

r. Décor with dill, parsley, etc… , place in the fridge

Dressing
s. Skin off your cold filet of trout delicately.

t. If the presentation dish is cold, place the filets on the jelly.

u. Décor your filets with the vegetable cut to represent flowers, scale, etc..  by sticking the food décor with some Gelatine Nage with the help of a brush. 

v. Finish by brushing delicately the whole trout with the Nage to give it a shiny look when cold. 
Mayonnaise
w. In a bowl put together salt, pepper, egg yolk, a tea spoon of Dijon mustard and a bit of red wine vinegar. Wisk all ingredient together.

x. Slowly add the vegetable bit by bit by whisking at all time.

y. Your mayonnaise should expend as you whisk the oil into the mix. 

Bellevue decor
z. Bring some water to boil with some salt and add the egg to cook for 10 minutes. Cool it down and peel it. 

aa. Mixed the Macedoine de Legumes with half of the mayonnaise. 

ab. Cut the tomatoes in shape of a basket

ac. Add some Macedoine inside the tomato basket

ad. Pipe some mayonnaise onto the 2 half of eggs.

ae. Present your dish with the tomatoes and the eggs. 

