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Pecan-Crusted Trout
1/3 cup pecan halves

6 (6-oz.) trout fillets (can substitute tilapia, catfish or turkey 

cutlets)

2 teaspoons garlic salt

2 teaspoons lemon pepper seasoning

� cup butter

Lemon wedges

1. Process pecan halves in a food processor until 

�nely chopped. 

2. Sprinkle trout �llets with garlic salt and 

lemon pepper seasoning.

3. Dredge trout in �nely chopped pecans.

4. Melt bu�er in a large nonstick skillet over medium-high 

heat; add trout, and cook 3 to 4 minutes on each side or 

until well browned and trout �akes with a fork. Serve with 

lemon wedges.

PREP: 15 min. COOK: 10 min. YIELD: 6 servings

Creamed Corn with Bacon

4 slices bacon

3 cups fresh corn kernels (about 10 ears)
2/3 cup milk

1� Tablespoons cornstarch

1 Tablespoon sugar

1 teaspoon salt

Garnish: fresh chopped thyme

1. Cook bacon in a large nonstick skillet over medium heat 8 

to 10 minutes or until crisp. Remove from pan and crumble. 

Reserve 2 Tablespoons drippings in skillet.

2. Add corn, and cook over medium-high heat 3 minutes, 

stirring constantly. Stir in milk, cornstarch, sugar and salt, 

stirring until combined.

3. Bring mixture to a boil, stirring frequently. Reduce heat, and 

simmer, stirring frequently, 10 to 12 minutes or until thickened. 

Garnish, if desired.

PREP: 20 min. COOK: 25 min. COOL: 15 min. YIELD: 6 servings   

See the web-

exclusive recipe for 

Lemon-Strawberry 

Swirl Pound Cake at 

myFarmLife.com/

summerrecipes.

Quick, pan-�ied trout and garden-�esh 
creamed corn capture the best of summer, 
whether enjoying supper indoors or out.
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