One Pot Haddock Hash

Printed from Haddock Recipes at http://www.haddockrecipes.co.uk/
This is a mixture of potato, curry powder, haddock and cabbage. It's incredibly tasty and easy to make, too.
Ingredients:

750g potatoes

2 tsp. curry powder

300g smoked haddock, pre-cooked

150g cabbage

Bunch of spring onions

Bunch of fresh parsley

4 tbsp. mayonnaise

Salt and pepper

Olive oil

Directions:

1. Chop the potatoes in rough chunks of round about half a cm each.

2. Heat a bit of olive oil in a fry pan and add the curry powder. Tip the potatoes in and stir to coat in the curry
oil. Fry them for around twenty minutes or until golden brown.

3. Finely chop the cabbage and the spring onions. Roughly chop the parsley.

4. Once golden, tip the haddock into the pan and begin to break it up with your spoon.

5. Add the spring onions and cabbage and cook for around five minutes to wilt the cabbage.

6. Remove the pan from the heat and season well, then stir in the mayonnaise and chopped parsley.
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