


FIL-LET IT BE

Nonstick pan or not, we
understand if you've had an
incident (or two) involving fish
skin, scraping, and your pan.
The key to a clean release?
Leave the fillets alone! Once
the skin crisps up, the fish will
separate from the pan on its
own and be ready to flip.

BUST OUT

* Medium pot
» Peeler

« Large pan

« Paper towels
* Medium pan

« Kosher salt

Black pepper

Cooking oil (2 tsp | 2 tsp)

Sugar (Vatsp | 1tsp)
Butter (4 TBSP | 8 TBSP)

Contains: Milk

GET SOCIAL

Share your #HelloFreshPics
with us @HelloFresh

(646) 846-3663
HelloFresh.com

*Trout is fully cooked when internal temperature reaches 145°.

1 SIMMER STOCK
« Wash and dry produce.

« Bring 5 cups water (8 cups for 4 servings),

stock concentrates, and half the thyme
sprigs to a boil in a medium pot. Once
boiling, reduce to a low simmer.

3 COOK TROUT

While risotto cooks, pat trout* dry with
paper towels; season with half the garlic
powder, salt, and pepper.

« Heat a drizzle of oil in a medium,
preferably nonstick, pan over medium
heat. Add trout, skin sides down; cook
until skin is crispy, 3-5 minutes. Flip and
cook until opagque and cooked through,
3-5 minutes more.

Turn off heat; transfer to a plate. Wipe
out pan.
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« Halve, peel, and finely dice shallot. Peel
and dice sweet potato into Vi-inch cubes.

Halve grapes. Strip thyme leaves from
remaining stems; mince leaves.

4 MAKE SAUCE

Heat a drizzle of oil in pan used for trout
over medium heat. Add grapes and Yz tsp

minced thyme. Cook, stirring occasionally,

until softened, 30-60 seconds.

Add vinegar, mustard, remaining garlic
powder, ¥ cup water (V2 cup for
4 servings), and Y2 tsp sugar (1 tsp for 4).

Cook, stirring occasionally, until thickened,

2-4 minutes.

Remove from heat. Stir in sour cream
and 1 TBSP butter (2 TBSP for 4) until
melted and combined. Taste and season
with salt and pepper if desired.

3 COOK RISOTTO

Melt 1 TBSP butter (2 TBSP for 4 servings)
in a large pan over medium heat. Add
shallot, sweet potato, and a pinch of salt.
Cook, stirring, until softened, 2-3 minutes.

Add rice and cook, stirring, until rice is
translucent, 1-2 minutes.

Carefully remove thyme sprigs from
stock. Add 1 cup stock and ¥z tsp salt

(1 tsp for 4). Cook, stirring, until liquid has
mostly absorbed. Repeat with remaining
stock—adding ¥z cup at a time and stirring
until liquid has mostly absorbed—until
rice is al dente and mixture is creamy,
18-20 minutes. TIP: Depending on the
size of your pan, you may need a little
more or a little less liquid. The risotto
should be creamy, not dry.

6 FINISH & SERVE

Once risotto is done, remove from heat.
Stir in cheese and 2 TBSP butter (4 TBSP
for 4 servings) until melted and combined.
Taste and season generously with salt

and pepper.

Divide risotto between plates. Top with

trout and spoon sauce over top. Garnish
with remaining minced thyme to taste

and serve.
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