Tum Farmer’s Couniry ‘hiichen

PECAN-CRUSTED WALLEYE

2 walleye filets

2 eggs

1 cup flour

1 cup pure maple syrup
2 cups pecans, ground
Olive 0il

Coat filets with flour then dip
in beat egg mixture. Mix
together pecans and syrup
until combined and lay out flat on pan. Place filets in pecan mixture and cover with
pecans and syrup until coated. Put olive oil in skillet and bring to medium/high heat.
Place filets in pan and cook 2 minutes each side until coating starts to brown and
sticks. Remove from skillet and bake in oven for 15-20 minutes at 350 degrees until
flakes with fork.

www.timfarmerscountrykitchen.com




