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ARCTIC CHAR WITH ORANGE MAYONNAISE

1 tbsp (15 mL) chopped fresh thyme 1/2 tsp (2 mL) salt

1 tbsp (15 mL) chopped fresh parsley 1/2 tsp (2 mL) freshly ground pepper

3 cloves garlic, finely chopped 31/2 b (1.75 kg) arctic char fillet

2 tsp (10 mL) grated lemon peel Orange Mayonnaise, recipe follows

2 tsp (10 mL) grated lime peel

To prepare rub, combine first 7 ingredients (thyme through pepper). Place arctic char, skin side down, on a piece of
heavy-duty foil. Trim foil so that it is slightly larger than fillet. Spread rub over fillet, patting gently onto surface of
fillet. Let stand for 30 minutes. With lid down, cook arctic char over medium heat on natural gas barbecue for 10 -
12 minutes per inch (2.5 cm) of thickness or until fish flakes easily with a fork. Serve with Orange Mayonnaise.
Serves 8 - 10.

Orange Mayonnaise

3/4 cup (175 mL) mayonnaise 1 clove garlic, crushed
2 tbsp (25 mL) fresh orange juice 2 tsp (10 mL) grated orange peel
2 thsp (25 mL) finely chopped green onion 1/8 tsp (0.5 mL) salt

Combine all ingredients until blended. Cover and refrigerate until serving. Makes about 1 cup (250 mL).
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Call the ATCO Blue Flame Kitchen home economists, Monday to Friday, 10 a.m. to 4 p.m.

m Edmonton area 780-420-1010 = Lloydminster toll-free 1-306-825-5010 m Other locations in Alberta toll-free 1-877-420-9090
To purchase cookbooks, call the order desk toll-free 1-800-840-3393.

For cooking ideas and great recipes, visit our website at www.atcoblueflamekitchen.com.



