
READ MORE ARTICLES AT www.lakehomeandcabinshow.com1

Spicy Grilled Fish Sandwich with Dill Cream & Pineapple Slaw

RECIPES FROM  
THE SHOW
GRILLED SANDWICHES GO GOURMET
Patrick More shares his love of grilling great salads.

Chef Patrick Moore

Sandwich
4 Walleye filets or other firm fish
2 Tbsp. Olive oil 
1-2 cloves Garlic, minced 
1½  Tbsp. Lime juice
1 Tbsp. Cilantro, chopped
1 tsp. Thyme, chopped
½ tsp. Chipotle powder
2 tsp. Smoked paprika 
1 tsp. Salt
½ tsp. Pepper
8 Tbsp. Dill cream sauce
1 cup Lettuce, shredded
1 Tomato, sliced
4 Ciabatta buns

Dill Cream Sauce
¼  cup Mayonnaise 
¼  cup Sour cream 
1 Tbsp. Lemon juice 
1 Tbsp. Fresh dill, chopped 
½ tsp. Salt
¼ tsp. Pepper

Pineapple Slaw
4 cups Cabbage, shredded
¼ cup Red onion, minced 
½ cup Carrots, shredded 
½ cup Pineapple, diced & drained
1 Tbsp. Cilantro, sliced thin 
2 Tbsp. Raisins
½  cup Mayonnaise 
3 Tbsp. Sugar 
2 Tbsp. White vinegar 
½ tsp. Salt 
¼ tsp. Pepper 

Walleye Marinade
1. In a small bowl, whisk together chipotle powder, smoked paprika, salt and 

pepper. 
2. Season walleye filets evenly with spice mixture. Sprinkle filets with chopped 

cilantro, thyme and garlic. 
3. Drizzle lime juice and olive oil over filets. 
4. Marinate filets for 10-15 minutes before grilling.

Dill Cream Sauce
1. In a mixing bowl, whisk together mayonnaise, sour cream, chopped dill and 

lemon juice. 
2. Add salt and pepper as desired. 
3. Allow sauce to marinate for 30– 45 minutes to develop flavors. 
4. Serve with Grilled fish filets.

Grilled Sandwich 
1. Preheat grill to medium high heat.
2. Season grill with vegetable spray and place walleye filets face down on grill.
3. Cook filets for 4-5 minutes, turning once. Flip filet and repeat until walleye 

is firm to the touch but not flakey.
4. Remove walleye from the grill and reserve for sandwich.
5. Lightly grill Ciabatta bread for 1-2 minutes to give additional flavor.
6. Place 2-3 Tbs. of dill cream sauce on each piece of grilled ciabatta.
7. Place walleye filet on ciabatta bun and top with sliced tomatoes and 

shredded lettuce. Serve with Pineapple Slaw and garnish.

Pineapple Slaw
1. In a bowl, combine mayonnaise, sugar, vinegar, salt and pepper and whisk 

together to form cream dressing.
2. Adjust seasoning with salt and pepper as desired.
3. In another large bowl, combine shredded cabbage, carrots, onions, 

pineapple, and raisins. 
4. Add a small amount of the slaw dressing and lightly mix the vegetables to 

coat. Add cilantro and more dressing as desired.
5. Place a small amount of slaw on a plate, add some fresh cilantro and serve 

with sandwich.

INGREDIENTS INSTRUCTIONS
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Grilled Vegetable Wrap  
with Roasted Red Pepper Hummus 

Sandwich
½ Eggplant
1 Zucchini
1 Yellow squash
3 Red peppers
½ Red onion
2 Tbsp Basil, thin sliced
Roasted pepper hummus
4 Flour tortillas, 10”-12”
2 cups Lettuce, shredded

Balsamic Vinaigrette
½ cup Olive oil
¼ cup Balsamic vinegar. 
2 tsp. Dijon mustard 
1 clove Garlic, minced
1 tsp. Salt 
½ tsp. Pepper 
1 Tbsp. Parsley, chopped
1 Tbsp. Basil, sliced thin 

Hummus
1 cup Garbanzo beans, drained 
½ cup Tahini paste 
1 clove Garlic, minced 
⅓ cup Lemon juice 
½ cup Roasted peppers, diced 
¼ cup Olive oil 
1 ½ tsp. Cumin 
1 tsp. Salt 
½ tsp. Black pepper
1 Tbsp. Parsley  

Salad
4 cups Spinach 
1 Tomato, quartered
½ cup Red onion, sliced 
1 oz. Parmesan cheese, shaved 
¼ - ½ cup Balsamic vinaigrette

Walleye Marinade
1. In a small bowl, whisk 

together chipotle powder, 
smoked paprika, salt and 
pepper. 

2. Season walleye filets evenly 
with spice mixture. Sprinkle 
filets with chopped cilantro, 
thyme and garlic. 

3. Drizzle lime juice and olive oil 
over filets. 

4. Marinate filets for 10-15 
minutes before grilling.

Dill Cream Sauce
1. In a mixing bowl, whisk 

together mayonnaise, sour cream, chopped dill and lemon juice. 
2. Add salt and pepper as desired. 
3. Allow sauce to marinate for 30– 45 minutes to develop flavors. 
4. Serve with Grilled fish filets.

Grilled Sandwich 
1. Preheat grill to medium high heat.
2. Season grill with vegetable spray and place walleye filets face down on grill.
3. Cook filets for 4-5 minutes, turning once. Flip filet and repeat until walleye 

is firm to the touch but not flakey.
4. Remove walleye from the grill and reserve for sandwich.
5. Lightly grill Ciabatta bread for 1-2 minutes to give additional flavor.
6. Place 2-3 Tbs. of dill cream sauce on each piece of grilled ciabatta.
7. Place walleye filet on ciabatta bun and top with sliced tomatoes and 

shredded lettuce. Serve with Pineapple Slaw and garnish.

Pineapple Slaw
1. In a bowl, combine mayonnaise, sugar, vinegar, salt and pepper and whisk 

together to form cream dressing.
2. Adjust seasoning with salt and pepper as desired.
3. In another large bowl, combine shredded cabbage, carrots, onions, 

pineapple, and raisins. 
4. Add a small amount of the slaw dressing and lightly mix the vegetables to 

coat. Add cilantro and more dressing as desired.
5. Place a small amount of slaw on a plate, add some fresh cilantro and serve 

with sandwich.

INGREDIENTS INSTRUCTIONS
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Italian Grilled Chicken Sandwich  
with Roasted Garlic May 

Sandwich
4 Chicken breasts 
3 Tbsp. Olive oil
2 cloves Garlic, minced
1 ½ Tbsp. Lemon juice 
2 tsp. Oregano, chopped 
1 Tbsp. Parsley, chopped
1 tsp. Thyme, chopped 
1 tsp. Salt 
½ tsp. Pepper
8 Tbsp. Roasted garlic mayo 
1 cup Basil
3 Red peppers
2 Foccacia loaves

Roasted Garlic Mayo
1 cup Mayonnaise, 
1 Tbsp. Roasted garlic paste 
1 Tbsp. Lemon juice 
1 Tbsp. Parsley, chopped
½ tsp. Salt 
¼ tsp. Pepper 

Tortellini Pasta Salad
1-19 oz. bag Tortellini, 
1/3 cup Olive oil
¼ cup Red onion, minced 
½ - ¾  cup Roasted red peppers 
2 Tbsp. Lemon juice  
1 tsp. Lemon zest
2 Tbsp. Basil, sliced thin 
3 Tbsp. Parmesan cheese, grated
1 tsp. Salt 
½ tsp. Pepper

Chicken Marinade
In a bowl, combine olive oil, 
garlic, lemon juice, oregano, 
parsley, thyme, salt and pepper. 
Place marinade over chicken 
and marinate for 1-2 hours.

Roasted Garlic Mayo
1. Preheat Grill to medium heat.
2. Cut the top off of garlic bulbs, 

place on a sheet of aluminum 
foil and season with salt and 
pepper. Drizzle bulbs with 
olive oil and fold the foil to 
form a bag or pouch. Place 
pouch on grill away from the 
direct heat and allow it to roast for 45-60 minutes.

3. Once garlic is soft, remove from heat and allow it to cool.  Once cool, squeeze 
the garlic bulbs to remove the roasted garlic and mash with a fork to form a 
paste.

4. In a mixing bowl, combine 1 cup of mayonnaise, the roasted garlic paste of 
one bulb, lemon juice, parsley salt and pepper. Whisk ingredients together 
until smooth and fully incorporated. Adjust with salt and pepper as desired.

5. Allow sauce to marinate for 30-45 minutes to develop its flavor.

Grilled Sandwich & Peppers
1. Preheat Grill to medium high heat.
2. Cut peppers into large planks, season with salt and pepper and place on grill. 

Grill peppers for 3-4 minutes per side turning once, until tender. Remove 
peppers from grill and allow them to cool. Once cool, cut peppers into thin 
strips and reserve ½ for sandwich and ½ pasta salad.

3. Season grill and place chicken filets on grill. Cook chicken for 5-6 minutes, 
turning once. Flip chicken and cook an additional 4-5 minutes turning once 
until cooked through. Remove chicken filets from grill.

4. To make sandwiches, grill bread for 1-2 minutes to heat.
5. Spread 2-3 Tbsp. of roasted garlic mayo on grilled bread. Place chicken filet 

on bread and top with a layer of fresh basil leaves, 2-3 Tbsp. of grilled red 
peppers, and top with remaining bread piece. Serve with tortellini pasta 
salad.

Tortellini Pasta Salad
1. Bring a large pot of water to a boil, add tortellini and cook for 8-10 minutes, 

until pasta is al dente. Once cooked, drain pasta and cool under running 
water.  Add olive oil and reserve.

2. Add red onion, roasted peppers, garlic, lemon juice, zest, basil and parmesan 
cheese and toss to coat. Adjust seasoning with salt and pepper as desired and 
add additional oil if needed.

3. Place a small amount of salad on a plate, add a sprinkle of parmesan cheese 
and basil and serve with sandwich.

INGREDIENTS INSTRUCTIONS


