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�Maple Balsamic�Maple Balsamic

Rainbow TroutRainbow Trout
TWO KOOKS IN THE KITCHEN

Debbie LoPresti: "Was really good, simple to

make and my entire fam…" Read More

10 20 390

Add to Meal

Planner

Ingredients US | METRIC

1  pounds trout fillets 

salt

pepper

2 green onions 

2 tablespoons fresh parsley 

  (12)

Ingredients Minutes Calories

Read Directions 

4 SERVINGS

1/2 (rainbow, 2 large or 3-4 smaller)

(finely chopped)

(chopped, for garnish, optional)

624
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View More

1 tablespoon balsamic vinegar 

1 tablespoon maple syrup

1 tablespoon fresh lemon juice

 teaspoon Sriracha 

2 tablespoons olive oil

Add All to Shopping List Add to Meal Planner

Nutrition

Recipe Tags

Main Dishes Quick And Easy Low Sugar Roasting

Quick Easy Low Sodium Low Carb Low Calorie

Reviews

(good)

1/2 (or more, optional)

 Shop Ingredients

Did you make this? 

 

390
CALORIES

SODIUM

14% DV

340mg

FAT

32% DV

21g

PROTEIN

80% DV

41g

CARBS

3% DV

8g

FIBER

4% DV

1g

(12)  
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