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Haddock meets leeks, peas and a creamy sauce with crispy, cheesy topped potatoes. What more could you
want for your dinner?

Ingredients:

600g new potatoes
500g smoked haddock fillets
200g peas
150ml fish stock
50g grated cheese
4 leeks
1 tbsp. chopped chives
Black pepper

Directions:

1. Put the potatoes into a saucepan full of cold, salted water, and bring them to the boil. Cook them for
around 15 minutes or until just tender. Remove the potatoes and set them to one side.

2. Cut the haddock fillets into large chunks and place them at the bottom of a baking dish. Finely slice the
leeks by slicing them in half once, and then each half in half again, then hold the pieces together and dice
them.

3. Pour the fish stock over the haddock pieces and sprinkle the chopped leeks and peas over the fish.
Season well with black pepper and chives.

4. Finely slice the potatoes and place them in thin layers over the fish. Season them again with black pepper
and sprinkle them with the cheese.

5. Cook the dish for around thirty minutes at 200C, until golden brown and the cheese is melted.
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