Walleye on the grill

Batter ingredients:

½ cup mayonnaise

¼  cup horseradish

1/8 cup soy sauce

Most grilled fish recipes wrap the fish in tin foil & really do not get any grilled flavor.  I got this recipe from a friend years ago and it will give you a fish which will be moist, never dry, with an excellent grilled taste.  

It is so simple and certainly worth trying.  You can adjust the horseradish and soy sauce quantities to your liking.  Even people who do not like horseradish have told me they like this recipe.   

Mix batter together.  Dip fish into batter and cook directly on grill.  I like to use a higher fire setting on our grill and get them a little brown on each side while cooking.  (I like to use a fish basket, which hold the fish better while cooking on a grill)

