Smoked Trout Paté

Printed from Trout Recipes at http://www.troutrecipes.org/

Use our <a href="/simple-smoked-trout.html">Smoked Trout recipe</a> for this, and you'll have a
mouth-watering pate perfect for smearing over crackers and crusty bread.

Ingredients:

2 (10-ounce) smoked trout fish

1 medium onion, chopped

% cup mayonnaise

2 tablespoons fresh lemon juice
1 tablespoon minced fresh chives
1 teaspoon paprika

Directions:

1) Bone and skin trout.

2) Combine all ingredients in a food processor puree until smooth.

3) Chill and serve.



