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Rub two 9-inch baking pans with 1 tablespoon of the 
olive oil.

Heat the remaining 1 tablespoon of olive oil in a 
saucepan over medium heat, and brown the chorizo for 
5 to 6 minutes, breaking it up and crumbling into pieces. 
Add the scallions, stir, and remove from the heat. Strain 
off any excess oil and set aside.

Bring the stock, butter, salt, and pepper to a boil in 
a medium pot over high heat. Whisk in the grits, lower 
to a simmer, and cook, stirring frequently, until the grits 
are tender, about 25 minutes. Remove from the heat and 
fold in the chorizo mixture.

Pour the hot grits into one prepared baking pan. 
Spread the crumbled hoja santa cheese over the top and 
press down into the grits using a spatula. Allow the grits 
to cool completely.

Preheat the oven on the low broil setting and posi-
tion a rack in the top of the oven.

Cut the grits into 3-inch squares and place in the 
second prepared baking pan. Make sure to leave about 
1½ inches of space between each cake to toast evenly.

Generously brush the tops of each grit cake with ol-
ive oil. Place under the broiler and broil for about 3 min-
utes, until evenly browned and crispy along the edges.

Serve the grit cakes topped with a soft poached egg 
and a dash of hot sauce or chili oil.

If I do say so myself, this dish is delicious. The leaf 

hoja santa is native to Meso-America. In today's 

Central and South America, the leaf is known as 

yerba santa, Veracruz pepper, and Mexican pep-

per leaf. It’s used in savory and sweet dishes, and 

the big, heart-shaped leaves are usually wrapped 

around meat, fish, and occasionally tamales. You 

can burn the wrapping for aromatic purposes, sim-

ilar to burning incense. Its flavor has been likened 

to sassafras, mint, tarragon, and even eucalyptus. 

Hoja santa cheese was originally wrapped in the 

leaf. You can substitute for  your favorite cheese.

This one’s for Adrian in honor of the chorizo 

blue corn dressing he cooks for his church.

ACTIVE TIME: 40 minutes

START TO FINISH: 2 to 3 hours

MAKES 12 (3-INCH-SQUARE) GRIT CAKES

2 tablespoons extra 
virgin olive oil, divided, 
plus more for brushing

8 ounces fresh chorizo

½ cup sliced scallions 
(about 5 stalks)

4 cups chicken or 
vegetable stock

1 tablespoon unsalted 
butter, melted

1 teaspoon kosher salt

¼ teaspoon cracked 
black pepper

1½ cups blue corn grits

1 cup crumbled hoja 
santa cheese

Poached eggs, for 
serving

Hot sauce or Locust 
Bean and Chili Oil (page 
286), for serving

Hoja Santa Cheese and Chorizo 
Blue Corn Grit Cakes

In honor of Adrian Miller Adrian Miller

For the chermoula: In the bowl of a food proces-
sor, pulse the preserved lemon peel and garlic cloves 
until roughly chopped. Add the oregano, parsley, ci-
lantro, Aleppo, coriander, and cumin and process until 
coarsely blended. Add the lemon juice and oil and pulse 
to combine into a roughly chopped puree. (Makes about 
1 cup chermoula.)

For the trout: Season the fillets with salt and pepper 
and rub both sides generously with about 1 tablespoon 
of the chermoula. Allow to sit with the marinade while 
you cook the bacon and preheat the oven to 400°F.

Slowly render the slab bacon in a large oven-safe 
skillet over medium heat until crisp, 12 to 15 minutes. 
Remove the pan from heat. Transfer the bacon to a pa-
per towel to drain and set aside.

To the bacon pan, add three-fourths of the remain-
ing chermoula. Add the marinated fillets, skin side 
down, in a single layer. (The fillets should be allowed 
to rest in the liquid almost completely submerged.) 
Spoon some of the chermoula from the pan over the 
fillets. Place the pan in the oven and cook until the fish 
is opaque and pulls apart gently with a fork, about 10 
minutes. Transfer the fillets with a spatula to a platter 
or individual plates. Pour the juices from the pan over 
the fillets.

To serve: Garnish the fish with a piece of the rendered 
bacon, a lemon wedge for squeezing, and any leftover 
chermoula.

Bacon and fish: You know it’s good. The salty pork 

and the delicate fish are a perfect marriage. The 

chermoula adds a flavorful but not too spicy yum 

in your mouth and that’s what makes the dish taste 

so good. Rainbow trout and slab bacon: Check 

yourself.

ACTIVE TIME: 30 minutes

START TO FINISH: 1 hour

SERVES 4

CHERMOULA

½ preserved lemon,
flesh removed, brine 
rinsed off skin

3 to 4 cloves garlic, 
peeled

¼ cup fresh oregano 
leaves

½ cup fresh parsley 
leaves and tender 
stems

½ cup fresh cilantro 
leaves and tender 
stems

1 tablespoon Aleppo 
pepper

2 teaspoons coriander 
seeds, toasted and 
crushed

1 teaspoon cumin 
seeds, toasted and 
crushed 

2 tablespoons fresh 
lemon juice

¾ cup vegetable oil

TROUT

4 (5-ounce) fillets 
rainbow trout or similar
lake fish, skin on

Kosher salt and freshly
ground pepper

8 ounces slab bacon,
cut into ½-inch pieces

Lemon wedges, for 
squeezing

Chermoula Rainbow Trout 
zwithy Slab Bacon

In honor of Adrian Miller Adrian Miller

Rise_HCtextF1.indd   88-89Rise_HCtextF1.indd   88-89 11/08/20   1:43 PM11/08/20   1:43 PM




