Blackened Walleye

Spice topping ingredients:  mix together & put in a shaker container:

1 ½ tsp. cayenne (red) pepper

4 ½ tsp. paprika

3 tsp. salt

3 tsp onion powder

3 tsp. garlic powder

1 ½ tsp. white pepper

1 ½ tsp black pepper

1 ½ tsp oregano

1 ½ tsp. thyme

crushed red pepper (optional)
Other ingredients:

½ C olive oil

3 minced garlic cloves 

1 stick melted butter 

preferred amount of walleye filets

Marinate filets in refrigerator for two hours in olive oil, into which 3 garlic cloves have been pressed or minced.  (I use ½ cup olive oil with a large batch of fish.  I put the fish with the oil & garlic in a big zip lock bag in fridge & turn it over a few times)   After marinating blot excess oil from the fillets and dip in melted butter.  

Sprinkle spices evenly over both sides of fillets  ( I do this heavy).  Cooking is best done in cast iron skillet outdoors.  Heat skillet as hot as possible.  Place filets in skillet and cook until done on one side, turn over and continue cooking until done.  1-2 minutes per side is usually good.  

