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My recipe for pecan-crusted trout has evolved over the years, and the flavors and textures are all front and center 

in this one. The trout fillets are brushed with an easy blend of mayonnaise, Parmesan and Dijon mustard, and then 

I press them into a mixture of panko crumbs, more grated Parmesan and finely crushed, toasted pecans. 20 

minutes later, dinner is served! 

The mayo mixture serves double duty in this recipe. It’s a “glue” to hold the seasoned pecan blend in place, and it 

also protects the fish from becoming dry during its brief time in the oven. The trout fillets remain soft and moist 

inside, despite the delicate crunch that meets your taste buds with every bite.  

This recipe serves 2; easy to adjust for more servings 

INGREDIENTS 

2 fresh trout fillets 

1 Tbsp. mayonnaise 

1 Tbsp. grated Parmesan 

1 tsp. Dijon mustard 

Kosher salt and freshly ground black pepper 

CRUST 

1/3 cup pecan pieces, toasted* (see recipe notes)  

1/4 cup panko crumbs 

1/4 cup grated Parmesan 

A few shakes ground cayenne pepper 

*NOTES 

To toast the pecan pieces, preheat oven to 350° F. Spread the pecan pieces onto a parchment-lined baking sheet. 

Bake for 6 to 8 minutes, until nuts are fragrant, roasty and slightly shiny. Remove from oven and cool completely. 

Do this step ahead to make dinner prep even quicker. 

INSTRUCTIONS 

Preheat oven to 350° F. Stir together the mayonnaise, Parmesan and Dijon mustard. Sprinkle the trout fillets with 

kosher salt and freshly ground black pepper. 

Using a food processor or mortar and pestle, pulse or crush the pecan pieces into fine crumbs. Transfer the pecans 

to a bowl with the panko crumbs and Parmesan. Season with a bit of salt, pepper and ground cayenne. 

Line a baking sheet with parchment paper and spritz it lightly with cooking oil spray. Arrange the trout fillets on the 

sheet, skin side-down. Brush the fleshy side of the trout fillets with the mayo-Parm mixture, then press the pecan 

crumb mixture onto the fish, covering every visible area generously. 

Bake the fish for about 18 minutes, or until it flakes easily with a light twist of a fork. If the crumbs are pale, turn on 

the broiler for only one minute, to finish the fish with a deep golden color. 
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