EILEEN’S FISH PIE RECIPE
This is what I do for 2 people
 

1 bag of spinach

salt and pepper
10 to 12 oz of smoked haddock
10 fl.ozs of milk
potatoes for mash
Schwartz mix for fish pie with Smoked Haddock
half a lemon
chopped parsley
cooked prawns
butter
Wilt 1 bag of spinach by pouring boiling water over it, squeeze out excess water and place in bottom of dish. Season with salt and pepper.

 

Poach 10 to 12 oz of smoked haddock in 10 fl.ozs of milk for about 7 minutes.  Meanwhile boil enough potatoes for mash.  When fish is ready keep the cooking fluid then skin and bone fish.  Mix the packet of "Schwartz mix for fish pie with Smoked Haddock "with the liquid and bring to the boil.  Add the fish, juice of half a lemon, and a few tablespoons chopped parsley and mix well.  Spread this on top of the spinach.  You can add cooked prawns at this stage but I don't.  

 

When potatoes are cooked, mash them with milk and butter and season with salt and pepper.  Add 4 oz of grated cheese (matured cheddar), mix well and spread on top of fish mixture.  Fluff it up with a fork. Dot with little pieces of butter and cook for 30 minutes at 200c (400f. or gas 6)
 

You may serve it with peas, mange tout and buttered brown bread if you wish, but this amount makes enough for 2 on its own.

 

