
Grilled Trout with Herbs 
and Lemon 
Posted on Entertain the Possibilities blog  

Recipe source: Simply Recipes – Please note: My recipe 
below is adapted slightly from the original source; Simply 
Recipes is an awesome website that you really should check 
out. You’ll be happy you did! 

Recipe serves 2, 1 trout per person. Obviously quantities 

can be adjusted up or down as needed. 

INGREDIENTS: 

 Olive oil 

 2 trout, boned and cleaned, heads and tails on or off per your preference 

Note: Butterflied trout has the bones removed and leaves the fish in one piece. Trout that has been 

filleted is in two pieces. This recipe works fine with either treatment, although the ‘stuffing’ is less likely 

to fall out if the trout has been butterflied. 

 Salt and pepper 

 6 thin slices of lemon 

 Fresh herbs such as dill, parsley, chervil, basil or tarragon – whatever you like. Choose 1 or 2 kinds; 

you’ll need several sprigs of each herb for each fish 

 1 tablespoon butter cut into small pieces 

DIRECTIONS: 

o Prepare a two-zone grill – direct high heat on one side, and low to no heat on the other side 

for indirect cooking. 

o Make a “cooking tray” for the fish out of heavy-duty aluminum foil. Use double or triple 

layers and create a rim around all edges so that oil/liquids won’t spill out. Use olive oil or 

cooking spray to coat the tray. If you have a lot of fish you may need multiple foil trays.  

o Rinse the trout and pat dry.  

o If your trout is butterflied, open it up like a book and proceed. If you have fillets instead, 

select two that are approximately the same size and lay them next to each other, meaty 

side up.  

o Sprinkle the fish with salt and pepper.  

o Place 2-3 lemon slices on one side of the fish. 
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o Top with several sprigs of fresh herbs.  

o Top with small butter pieces – 3-4 per fish.  

o Close the fish over the stuffing (if using butterflied trout). Or lay the second fillet on top of 

the first fillet with the stuffing – you’re essentially making a “fish sandwich”. 

o Brush both sides of the fish with olive oil. Place fish in the aluminum tray.  

o Place the tray on the hot side of the grill. Cover and cook for 3 minutes.  

o Carefully move the tray to the cool side of the grill. Cover and cook for approximately 5 

minutes more until the fish is cooked through. You can peek inside the “sandwiches” to 

check for doneness. 

o Remove the fish from the grill when done. Discard the herbs before serving the fish, but the 

lemon slices can be used to garnish the plate and/or squeezed over the fish for a little extra zingy 

flavor. 

 

 


