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Ingredients (for four portions) 

2 fillets (approximately 1 ¾ lb, 800 g)  Rainbow trout; skin on, deboned 

1         white onion; peeled 

4         hot peppers (jalapeño, serrano)  OR 1 sweet (bell); washed 

2 cups        mushrooms; sliced 

1 or 2        oranges; washed 

1         lime, plus more, for serving; washed 

2 tbsp        olive oil, plus more for greasing 

2 cloves        garlic; peeled and minced 

Salt and black pepper, to taste 

2 medium       potatoes; washed, cooked, peeled, and cubed 

Parchment paper or Aluminium foil, for wrapping 
 

Slice limes and oranges in half, then some slices from each kind, for garnish.  Remove stem(s) and 

seeds from pepper(s) and slice into strips. Wipe mushrooms to remove dirt, and slice.   Slice onion in 

half, then into thin slices.  Place minced garlic in a small bowl; squeeze juice from one lime and one 

orange into the bowl.  Add two tablespoons of olive oil, and half a teaspoon of salt, or to taste.  Mix 

thoroughly  with a fork or small whisker, and reserve this sauce.  Pat fish with a paper towel, gently 

removing any leftover scales or bones.  Slice each fillet into two pieces of roughly equal weight (tail-

end piece slightly longer); set aside, along with the cubed potatoes. Pre-heat oven to 375ºF 

(190ºC).  Prepare four wrappers: If using foil, cut rectangles according to the width of the roll, 11.8 

in (30 cm) by twice that length, 23.6 in (60 cm).  Fold each rectangle in half, shiny side in, so it forms a 

square.  Open like a book, with the fold parallel to the edge of the working surface; the food will be 

placed on the square above the fold. For parchment paper, use squares, according to the width of 

the roll, of 15 in (38 cm) per side.  Fold squares twice to form a four-layer square, then unfold and 

place on working surface.  The food will be placed at the centre of the top half of the paper.   
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Work with one wrapper at a time.  Brush the spot where the food will go 

with a little oil.  Reserve some of the sliced onions and peppers for 

garnishing, then place one quarter of the rest on the greased spot, along 

with a quarter of the sliced mushrooms (photo right, on foil); pour one 

teaspoon of sauce over the veggies.  Place one piece of fish on top of the 

veggies, skin side down (optional: for tail-end pieces, tuck the narrow tip in, 

for a more uniform thickness); garnish top with some reserved onions, and 

one or two pieces of orange and lime slices.  Place one quarter of the 

potatoes and a piece of reserved pepper next to the fish, near the middle 

fold. Season with salt and black pepper (preferably freshly ground), to taste; 

pour about two tablespoons of sauce uniformly over the fish and potatoes: 

(photo right, for paper, arrows marking the folds):  
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To close packet:  

For foil, fold bottom half over, to cover the food, leaving about half an inch (1.25 cm) of space from 

the edges of the bottom square of foil (photo below, left).  Fold edges over the top square of foil, 

closing the packet (photo below, centre).  Fold edges a second time, pressing down, to seal 

packet.  It should look roughly like a square, with room for the steam that will form during baking 

(photo below, right): 

 … Cont.    "La Marquesa" Style Trout Packets— Trucha empapelada a "La Marquesa" 

For parchment paper, bring empty half of the paper 

over the food, to form a long horizontal rectangle, 

folding the top edges together (photo, left).  Roll a 

short end of the rectangle towards the centre, then 

tuck under the packet; repeat with the other side, to 

form an approximate square packet (photo, right):  

Repeat with all wrappers and ingredients; arrange in a single layer on a baking tray.  Bake in the 

middle of the pre-heated oven for 20 minutes.   

 

Serve with sliced limes on the side, 

and hot in the packet, to take 

advantage of all the sealed flavours 

and sauce: 

NOTE:  Both types of wrapper work well, but 

using parchment paper is recommended for 

baking, because it allows for some steam release, 

producing a more concentrated sauce, and a 

slight browning.  An alternative cooking method 

is over direct heat on the grill, in which case, foil 

must be used to avoid fire hazards. 


