Smoked Trout with Belgium Endive

4 ounces cream cheese, room temperature

4 ounces herbed goat cheese (try locally made Mozzco cheese: $7.99 at Flavors From Afar)
1/2 cup fresh dill, minced
2 green onions finely chopped

1 clove garlic crushed
1 teaspoon (packed) grated lemon zest
1 teaspoon of O&Co Mix for Fish ($8 at Flavors From Afar)
salt and pepper to taste
3 heads red and green Belgian endive
8 ounces **smoked trout fillets (available in Deli-Whole foods & Central Market), skin removed

Combine the cheeses, dill, scallions and lemon zest in a bowl and mix well. Season with seafood seasoning, salt and pepper. Cover and chill. (You may make this 2 days ahead.) Bring to room temperature. Place in piping bag with star tip or use a ziplock (to use a ziplock bag, put the cheese mixture in a ziplock bag and cut a small opening in one end). 

Separate the endive into leaves. Break the trout into small pieces. Pipe or Spread a small amount of the cheese mixture onto the base end of each leaf. Top with a piece of trout and a small dill sprig. Arrange the filled endive leaves on a platter and serve. (You may assemble up to 6 hours before serving.) Cover and chill.


**Smoke your own using Alderwood Smoking Bags. $5.99 at Flavors From Afar)
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