
Baked Trout with Chorizo 

Serves 4 

Ingredients: 

4 whole rainbow trout, gutted with gills removed.  Heads can be removed or left on 

Salt and Pepper to taste 

1 Tablespoon chopped fresh or one teaspoon dried Rosemary 

1 Lemon, quartered 

¼ Cup Chorizo 

Preheat an oven to 375 degrees.  Tear off 4 sheets of aluminum foil large enough to make a packet for 

each fish.  Rinse the fish and pat dry.  Season each fish with salt and pepper on both sides and some in 

the cavity.  Use more salt than you think you need on the skin as the salt will need to permeate the skin 

while cooking.  Sprinkle the rosemary equally over each fish.  Squeeze a lemon quarter over each fish 

and tuck the squeezed lemon inside the cavity.  Put ¼ of the chorizo into each fish and spread it out to a 

thin even layer.  If you leave it balled up, it may not cook all the way through, so make sure to flatten it 

out.  It is OK if some squishes out the bottom.  Seal the fish into the packets and place on a sheet pan or 

in a roasting pan.  If you are using wild caught rainbow trout, these probably average about 12-14 inches 

and should cook in 12-15 minutes.  Remember that you need the chorizo inside to cook too, so err on 

the side of caution and cook it to the top end of doneness.  For monster wild trout or store bought trout, 

you may have to cook substantially longer.  I’ve always used the rule of thumb on trout that it should 

cook for 1 minute per inch with a 10 minute minimum.  This works almost without fail on wild trout, but 

store bought trout can be really fat and in that case, you just have to make your best guess and then 

check one for doneness.  The fish is done when the meat flakes easily at the thickest part and the skin 

comes off easily.  Look at the chorizo and see that the fat is rendered to a liquid and the meat has 

solidified to look a bit like a sloppy joe.  Remove from the oven and serve immediately.  Personally, I like 

to peel the skin at that point and the baste it with a bit of that spicy chorizo fat. 


