
By Neil Forbes 

Prep Time: 15 mins 
Cooking Time: 10 mins 

Ingredients 
Oak chips 
Tin foil 
50g salt 
500ml water 
1 trout, filleted and boned 
1 handful of podded broad beans 
Glug of cold pressed rapeseed oil 
4 radish, quartered 
1 dollop of crème fraiche 
Lemon juice 
Salt and pepper 
 

Method 

To make your hot smoker 
 
• I use 2 old trays or pans roughly the same size and shape, one for the smoker and one for the lid. 
• Make a parcel/pillow with tin foil and fill with a handful of wood chips. I use oak chips. 
• Puncture holes in the pillow on one side and put this on your bottom pan. Place a wire cooling 

rack on the foil pillow and cover with the lid/other pan. 
• Turn on the heat and start smoking with heat. Cold smoking takes a lot longer and the source of 

heat is further away from the food. 
 
Home smoked trout with broad beans and radish 
 
1. Make a brine with 50g salt and 500ml water, bring up to the boil and cool.  
2. When the brine has completely cooled submerge the trout in the brine. Sit it in the brine for 10 

minutes. This seasons and cures the fish. 
3. Remove fish from brine, dry on a cloth and place onto the wire rack and turn on the smoker. Let 

the trout smoke for 10 minutes. 
4. Meanwhile blanch the broad beans in boiling salted water, drain and add a glug of rape seed oil 

or olive oil and season. 
5. Add the radish and season with lemon juice. Spoon onto a plate and add the fish when it is just 

warm. Finally add a dollop of crème fraiche and serve. 
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