TROUT PATE

Ingredients: 1 x 1-2 lbs of well boned, cooked, cold trout 
1 x head of celery 
2 x medium onions 
2 x tbsp Hellman's mayonnaise 
2 x tbsp lemon juice 
METHOD:

If frozen, thaw fish overnight, and cook as follows: 

Cook the trout for 6 minutes at high in a 700 W microwave, or check cooking instructions if different power rating. Alternatively, cover in foil and cook in a pre-heated oven for 15-20 minutes. Leave to cool. Remove skin from one side of fish and strip flesh carefully from bones. Turn fish and repeat for other side. If care is taken the flesh can be removed leaving the majority of bones behind - to make sure fork the flesh in a bowl, removing all remaining bones.

Wash and dry the celery and coarsely grate in a food processor or grater. Remove and discard the fibrous strands. If a finer pate is required, the celery can be pulped in a blender. Finally, strain to remove most, but not all the juice* and place in a clean receptacle in case required later. 

Repeat the above process for the onions, again retaining some of the juice* separately. 

Mix all the ingredients with a spoon, adding the lemon juice and mayonnaise, season to taste. 

The pate can be served right away, adding a sprig of parsley, with toast or biscuits, as a starter. 

Or: place in ramekins and cover with a little melted butter to seal (as they do with posh pates). Leave to set, cover with cling film, and freeze. Remove 2 hours before required.  

* It is better to make the initial mix with most of the fluid removed from the onion and celery, but if the pate appears too dry, add some of the juice saved from the straining (if no juice is removed, the mixture tends to be too runny). 
