Kedgeree
Ingredients
100g rice

200g smoked fish

1 hard boiled egg

25g butter

Salt

Cayenne pepper or  curry powder.

Chopped parsley to garnish
1. Boil egg in boiling water for 10 minutes and cook in cold water.

2. Cook rice in boiling salted water for 15 minutes then drain.
3. Poach fish in water or milk (with just enough water to cover it).  Simmer for
 10 -15 minutes until cooked.  Drain.
4. Chop egg and flake fish.
5. Melt butter in pan add curry powder, rice fish and egg.  Mix together.
6. Taste and adjust seasoning as necessary.
7. Garnish with chopped parsley.
