SPOKANE WALLEYE CLUB

WALLEYE COOK-OFF
2012
CHEF MICHEAL’S FRIED WALLEYE SANDWHICH
Ingredients

Amount

Unit

1

cup

1/2

cup

Parsley

1

Tbl

Walleye Filet

2

lb

1/4

cup

Mayo

1

cup

Lemon Juice

1

Tbl

Panko
Parmesan Cheese

Pesto Mayo
Pesto Sauce

Burger Bun
Red Onion
Tomato
Arugula

Combine panko, cheese and parsley, season with salt
and pepper. Press walleye into panko mix. Fry breaded walleye in hot oil till golden brown. In a mixing
bowl whisk together mayo, pesto and lemon juice.
Build on bun of choice with above ingredients.

CHEF MICHEAL’S
WALLEYE CORN CHOWDER
Render bacon in a soup pot add
onion, celery, peppers, garlic,
and corn. Cook for 5 min over
medium heat. Add butter. When
butter is melted, mix in the
flour. Add clam juice and cream.
Bring to a low boil, stirring to
prevent scorching. Once the
soup has boiled, adjust to desired consistency with milk. Add
walleye and cook for 5 min. Season to taste with salt, pepper
and parsley.

Ingredients

Amount

Unit

Bacon

1

cup

Onion

1

cup

Celery

1/2

cup

Red Bell Pepper

1/4

cup

Garlic

2

Tbl

Corn

2

cups

Butter

1/4

cup

Flour

1

cup

Clam Juice

1

qt

Walleye

1

lb

Heavy Cream

1

qt

Parsley

2

Tbl

Salt

To Taste

Black Peppper

To Taste
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Tim Bohr’s Walleye Wrapped in Filo with a
Mushroom Cream Sauce
Ingredients:
Walleye Fillets
1 cube butter melted
1 package Filo Dough
1 tsp salt
1 tsp pepper
1 tbsp fresh garlic
Sliced green onions
1 small package cream
cheese
¼ c parmesan cheese
1 lemon
1 pinch tarragon
8 oz mushrooms

4 oz heavy cream
Heat sauté pan on low.
Add butter and melt.
Add mushrooms. Salt,
pepper, and tarragon.
Sauté until mushrooms
shrink by half. Add
green onions and garlic.
Add a squeeze of lemon
to deglaze.
Place filo dough on flat
surface. Brush generously with melted butter.
Add 5-6 eye fillet on filo.

Squeeze on lemon juice.
Cover in cream cheese.
Add sautéed mushrooms. Cover in parmesan cheese. Shake heavy
cream and slowly apply
2-4 oz to top of the fish,
covering the fillets. Add
pinch of salt and pepper.
Butter up the filo as you
fold and roll it over the
walleye. Leave some
space as this will make
the filo crispy. Bake at
350⁰ for 20 minutes or
until brown and crispy.

Yvonne Gower’s Potato-Wrapped Walleye
Ingredients:
6 Four ounce Walleye
Fillets
4 Three-inch long
unpealed Yukon Gold
Potatoes
6 Tbs Olive Oil
Salt and Pepper

On a piece of parchment
paper, pat fish dry.
Sprinkle with salt and
pepper.
Slice potatoes paper –
thin. Place 2 slices of
potato overlapping end
to end. Lay fish fillet in
center and wrap around
fish. Add more salt and
pepper.

Heat three tablespoons
of oil in a pan over medium heat. Add fish and
cook until brown. Turn
over and cook 2 to 3
minutes more. Transfer
to plate and keep warm.
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Adele Brandt’s Baked Walleye
With a dish this simple, moist,
flaky fish is a must. Crisp,
buttery breadcrumbs are infused with the flavors of garlic
and herbs. Start in a skillet so
they’re golden brown. The fish
comes out of the oven. Finally,
a mayonnaise, mustard “glue”
fortified with an egg yolk adds
rich flavor and makes sure
crumb topping stays put.

Ingredients:

Instructions:

3 Tablespoons unsalted
Butter

1. Adjust oven rack to
middle position and
heat oven to 300 degrees. Spray baking
sheet with vegetable
oil spray.

1/4 Small Onion, minced
Salt and Pepper to Taste
1 Clove Garlic Minced
3/4 Cup Panko
2 Tablespoons Minced
Parsley or 1 Tablespoon
Dried Parsley
2 Tablespoons Mayonnaise
2 Tablespoons Brown
Mustard
1 Large Egg Yolk
1/2 Teaspoon Grated
Lemon Zest

2. Melt butter in 12-inch
skillet over medium
heat. Add onion, garlic,
1/2 teaspoon salt, and
thyme.
3. Add Panko and cook
until browned (5-7
min). Remove from
heat and stir in parsley. Transfer panko
mixture to shallow dish
and let cool for 10
minutes.

4. Whisk mayonnaise, egg
yolk, lemon zest, and 1/4
teaspoon pepper together
in bowl.
5. Pat fish dry with paper
towels and season with salt
and pepper. Coat tops of
fillets evenly with mayonnaise mixture.
5. Dredge coated side in
panko mixture, pressing
gently to adhere. Bake 2025 minutes.

Travis Sholten’s
Walleye Egg on a Spawning Bed
Phase 1
1. Sauté thawed walleye fillets in butter, salt and pepper until
cooked.
2. Cook one cup of short or long grain white rice....do not add
oil or butter to rice to keep from sticking.. You want the stickiest rice you can get.
3. Once both rice and fish are done, shred and mash the walleye into the rice. (I typically use about 5-6 fillets
for one cup of rice.
4. Coat your hands in butter or a touch of olive oil to help the mix to release from your hands when you roll
it into balls.
5. Roll out as many balls as you can get. I think ping-pong ball size is about ideal.
6. After forming your rice/fish ball, dip it in a whipped egg bath and then cover in panko bread crumbs. Now
stage them until after Phase 2
Phase 2
1. Cut/chop sweet or yellow onions and mushrooms. Sauté in a generous amount of butter and a splash or
two of white wine....I typically use Sauvignon Blanc or Pinot Gris, but Chardonnay will also suffice.
2. Add Garlic Powder (Not Garlic Salt as it is too salty) Onion Powder and Basil to the Sauté as it is reducing.
3. When the onions are about cooked and are starting to go clear, add 2 or 3 splashes of heavy cream.
4. Let reduce on medium to high heat, so the cream is really boiling and reducing.
5. The sauce should start to thicken up at this point. When pulled from heat, it will thicken up even more.
CAUTION..... Too much wine or cream will make you have to sauté it for a long time, as it needs to reduce.
We are sautéing here....not boiling our mixture
When sauce is sufficiently cooked and reduced. Pull from heat and let sit for about 5 minutes.
Phase 3
1. Heat up your oil in the deep fryer or olive oil in a frying pan.
2. Drop your panko covered balls into the fryer or frying pan.
3. These should brown within a minute or two. It doesn't take long.
4. Lay your sauce out on a plate.....Take your deep fried, panko covered balls and set them in the sauce.
5. Rename this dish for your own personal well being, as the name I have given it, is not so awesome......
6. Serve immediately..... These are best when hot....in my opinion, the flavor and taste diminish when they
have cooled down.

CHEF MICHEAL’S PECAN CRUSTED WALLEYE
Ingredients

Amount

Unit

Pecans

1

cup

Flour

5

cup

Eggs

2

ea

Milk
Walleye Filet

2

cup

2

lb

Oil

6

oz

Garlic

1

Tbl

Pecans

2

Tbl

Honey

1

tsp

Bourbon

2

oz

Lemon Juice

1

Lemon

Cold Butter

1/4

cup

Pecan Crust

Combine 3 cups of flour and pecans. Season remaining flour with salt and pepper. Combine milk
and eggs whisk together. Bread walley in seasoned
flour then egg wash then pecan flour mix make
sure to press pecan flour into fish. Heat oil in a
large skillet over medium heat, when oil is hot fry
the crusted fish till crispy and golden on both
sides. For the sauce sweat the garlic in 1TBl of the
butter then add pecans and honey. Add the bourbon away from the heat, place pan back on burner
add lemon juice and reduce by 1/4 whisk in cold
butter and seaon to tatse with salt and pepper.

Pecan
Bourbon
Sauce

CHEF MICHEAL’S JERK SEASONED WALLEYE TACO
Taco Ingredients

Amount

Unit

Walleye Cubed

2

lb

Caribbean Jerk Seasoning

1

Tbl

Oil

2

oz

Sriracha Slaw

3

cup

Mango Salsa

2

cup

Corn Tortillas

1

doz

Amount

Unit

1/4

cup

2

cup

1/4

cup

6

cup

Slaw Ingredients
Sriracha
Mayo
Sweetened Condensed Milk
Shredded Cabbage

Season walleye with jerk seasoning. Heat oil in a
pan till smoking. Add walleye and cook till done.
Heat tortillas. Build tacos with cooked walleye,
slaw and mango salsa.
For slaw, Combine mayo, sriracha, and milk with a
whisk. Toss cabbage in the dressing and season to
taste.

