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@ 2 tablespoons fresh parsley
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3/5/2021 Maple Balsamic Rainbow Trout Recipe | Yummly
@ 1 tablespoon balsamic vinegar (good)
® 1 tablespoon maple syrup Q
@ 1 tablespoon fresh lemon juice
® 1/, teaspoon Sriracha (or more, optional)

@ 2 tablespoons olive oil
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