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50%
GREENS

SAVE
ON ALL 
ORGANIC

INGREDIENTS

1.	 Preheat oven to 400˚F.  

2.	 In a small bowl, combine fresh lemon zest, 2 cloves minced garlic, thyme, garlic, 
paprika, ½ teaspoon salt, and ¼ teaspoon fresh ground black pepper.  

3.	 Place trout fillets on a parchment-lined baking sheet and pat dry. Drizzle lightly 
with oil and rub in to cover fillets. Divide lemon herb mixture over the top of 
each fillet, gently pressing into the fillets. Place trout fillets in the preheated 
oven. Bake for 10-12 minutes, or until the fish flakes easily with a fork.  

4.	 While the fish is cooking, braise the greens. Place a skillet over medium-high 
heat. Melt butter in the pan and add chopped shallots. Cook shallots for about 1 
minute, or until fragrant and slightly translucent. Stir in chopped collard greens 
and 2 cloves minced garlic, then season with salt and pepper. Add ½ cup broth 
to the skillet, then turn heat to low/medium-low and braise until most of the 
broth has evaporated and the greens are wilted and tender. Sprinkle in some red 
pepper flakes (if using), taste, and adjust seasoning if necessary.  

5.	 Once the trout is ready, remove from oven. Divided cooked collard greens 
between two plates and top with lemon-herb fillets. Enjoy! 

•	 2 Steelhead Trout fillets
•	 Zest of ½ lemon
•	 3-4 cloves garlic, minced and divided
•	 2 teaspoons fresh thyme, minced
•	 2 teaspoons fresh dill, minced
•	 Kosher salt
•	 Fresh ground black pepper
•	 ¼ teaspoon paprika
•	 Avocado Oil (or any other neutral oil)
•	 2 tablespoons butter
•	 1 shallot, minced
•	 4 large collard green leaves, chopped  

(remove and discard stems)
•	 ½ cup vegetable or chicken broth
•	 Crushed red pepper flakes, optional

METHOD

Lemon-Herb

Steelhead
WITH BRAISED COLLARD GREENS

Fresh Farm Raised
Steelhead Fillet $9.99/lb.

With its light pink color and delicious flavor, Steelhead is special. It’s easy to prepare, as all cooking methods for 

Salmon work equally well for Steelhead. USA raised. Sustainably Rated Green.

A GREAT CATCH


