
PAN FRIED  
LOCALLY-CAUGHT TROUT  
WITH SMOKED TAGLIATELLE AND CHOWDER

Created by head chef John Chilley  
served at The Duke of Wellington, Newton

This recipe has been produced as part of The Northern Lands 
initiative funded by DEFRA through the Rural Development 
Programme for England to promote local produce, and this food 
tourism project is led by Visit County Durham.

Go to visitnorthumberland.com/food-drink/local-produce to view all of the Northumberland recipes from this project.

Protected landscape partners:

Funded by:
The European Agricultural  
Fund for Rural Development: 
Europe investing in rural areas.



SERVES: 3
FOR THE SAUCE

METHOD:
1.  Cook the leeks in half of the white wine until the wine 

has evaporated.

2.  Cook the clams and mussels in the other half of the wine 
for about 4 minutes.

3.  Mix the shellfish, leeks and cream and bring to the boil.

4.  Add the cooked diced carrot and onion and season  
to taste.

METHOD:
1. Bring the milk to the boil and add peas and garlic.

2. Cook for 8 minutes.

3.  Blend the mixture with butter until smooth, then add 
salt and pepper to taste.

METHOD:
1.  In a food processor, pulse the flour, oil and salt and 

slowly add the eggs and egg yolks.

2. When finished the dough should form a ball.

3. Knead on a flat surface until smooth.

4. Rest for 20 minutes.

5.  Using a pasta maker or rolling pin, roll until thin and cut 
into strips.

6.  Add the pasta to a large pan of salted boiling water and 
cook for 1to 2 minutes until al denté.

METHOD:
1. Pan fry the trout for a few minutes on each side.  

2. Mix the pasta and the sauce together and form into a 
neat cylinder for presentation.

3.  Assemble the dish by placing some pea puree, add the 
pasta cylinder and layer on the trout fillet.

4. Garnish with pea shoots.

 

Ingredients Quantity

White wine 100g

Leeks 70g

Hickory liquid smoke 5 drops

Mixed clams and mussels 100g

Carrot and onion, diced and cooked 100g

Cream 150g

Ingredients Quantity

Peas 100g

Milk 200ml

Garlic, peeled cloves 2

Unsalted butter 75g

Ingredients Quantity

Pasta flour 500g

Salt 1/2 tsp

Olive oil 1/2 tsp

Eggs 4

Egg yolks 6

Hickory liquid smoke 5 drops

Chives 20gm

Ingredients Quantity

Locally-caught trout fillets 3 medium size

FOR THE PEA PUREE

FOR THE PASTA

FOR THE FINAL DISH


