Fisherman’s Pie
Ingredients

400g – 600g potatoes



Pie dish

2 eggs





Oven 200C / Gas No. 6

50g cheese

50g butter

300ml milk

25g flour

200g white fish

2oog smoked fish

Seasoning / mustard

Method
1. Light oven and grease dish.
2. Peel potatoes and place in boiling salted water for 15 – 20 minutes till cooked.   Drain

3. Grate cheese.

4. Cut fish into small chunks and poach in some of the milk.

5. Hard boil the eggs for 10 minutes then cool in cold water.  Shell and chop.

6. Mash potatoes; add 25g butter and a little milk.

7. Make sauce with milk, butter and flour.  Season and taste.

8. Add fish, egg and some of the cheese to the white sauce.

9. Place in the bottom of the dish.

10. Spoon potatoes over the top and sprinkle with remaining cheese.

11. Bake 30 minutes in preheated oven until golden brown. 
