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Fish pie is a classic of English cuisine – and this delicious pie is an easy version of the classic. If you want to
add in more fish or substitute the salmon in the recipe for what is available in your area, feel free.

Ingredients:

200g smoked haddock
150g salmon fillet
200g frozen peas
2 onions
6 medium potatoes
25g butter
25g flour
500ml-750ml milk
1 tsp. grated nutmeg
Salt and pepper
150g grated cheddar

Directions:

1. Preheat the oven to 180C. Grease a medium baking dish.

2. Finely slice the onions into half-moons and roughly chop the fish. Roughly chop the potatoes.

3. Place the potatoes into a saucepan filled with cold salted water. Bring them to the boil and cook them until
tender and able to slide off a fork, around 15 minutes. Once cooked, drain them and place into the baking
dish.

4. Meanwhile, cook the onions with a little olive oil until softened, around 10 minutes.

5. Once cooked, add the onions to the baking dish along with the chunked fish. Toss to mix everything
together.

6. In the pan that the onions were cooked in, add the butter. Cook until melted and then add the flour, stirring
quickly to combine. Cook the flour out for around five minutes, and then add the milk in, a little at a time,
stirring constantly until smooth. Keep adding milk until you have a sauce of the texture you desire. Add in
most of the cheese and cook until melted. Stir in the peas.

7. Pour the sauce over the fish in the baking dish and then sprinkle the remainder of the cheese over the top. 

8. Cook the pie for half an hour or until everything is fully cooked.
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