Grilled Sea Trout with creamy lettuce, peas & bacon

Serves 4

Ingredients

4 portions of Sea Trout (or salmon)
25g butter
sea salt & freshly ground black pepper
8 rashers of smoked bacon, finely sliced
2 little gem lettuces, finely shredded
200ml vegetable, fish, or chicken stock
225g fresh peas
2 tbsp double cream/crème fraiche
2 tbsp chopped fresh tarragon
½ lemon, juice only

Method
1. Preheat the grill to a medium heat for 10 minutes. 
2. Melt 25g of the butter and brush over the trout. Season with the salt and pepper.
3. Grill the fish for 4 minutes on each side. Remove, cover in foil and keep warm 
4. Meanwhile, in a large pan fry the bacon over a medium-high heat for 2-3 until the fat begin to dissolve.
5. Add the lettuce and stir to coat with the fat.
6. Add the stock, bring to the boil. Turn down the heat and simmer, uncovered, for three minutes.
7. Stir in the peas, cream and tarragon and simmer for 2-3 minutes before adding the lemon juice.
8. Check the seasoning, and then divide between 4 individual plates with the Sea trout on top.

