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Steamed Ocean Trout with EVOO Crushed Potatoes 
 
 
 

EQUIPMENT 
 

Perforated Tray, Mixing Bowl, Fork, Chef Knife, Baking Paper 
 
 

INGREDIENTS 
 

160gm Fillet Ocean Trout, 3 Sprigs Chopped Parsley, 3 Kipfler Potatoes,  
Extra Virgin Olive Oil, Sea Salt 

 
 
 

METHOD 
 

Wash and place the kipfler potatoes on the perforated tray and place in the oven steam setting 100 degrees for 40 mins 
 

Once cooked remove and set aside 
 

Line the perforated tray with a sheet of baking paper season both sides of the fish fillet and rub in a little EVOO 
 

Place another sheet of paper over the fish and place into the oven steam setting 52 degrees for 20 mins 
 

While the fish steams using a sharp knife peel away the skin from the kipflers and place them into a small mixing bowl 
 

Slightly crush the kipflers with a fork and add a very generous pinch of salt and extra virgin olive oil, continue to crush the 
potatoes and add more oil if required, taste and adjust the seasoning and add the chopped parsley 

 
Do not mash the potatoes you want them just crushed 

 
Cover the potatoes and keep warm 

 
Once cooked remove the fish from the oven and peel away the skin, place a mound of the potatoes on a plate and lay over the 

fish, finish with fresh sprigs of herbs and a drizzle of EVOO 
 
 
 

HINTS & TIPS 
 

- When making the potatoes for this dish remember to just crush them don’t mash them, Kipfler potatoes are very “waxy” and 
mashing them will stretch the starch and make the end result “gluey”  

 
- When checking the seasoning of the crushed potatoes make sure you can taste the salt along with the EVOO, this will 

ensure your boring potatoes are elevated to a new level 
 


