LUXURY THREE-FISH PIE WITH SPINACH
This classic dish is packed with omega-3-rich salmon.  Low-fat crème fraîche is a healthier alternative to cream and spinach provides iron. 

SERVES 4

PREP TIME 20 minutes

COOK TIME 55 minutes

Ingredients:

750g Desiree potatoes, peeled and roughly chopped

4 spring onions, trimmed and sliced

350g salmon, skinless, boneless fillet, cut into 2cm pieces

1 x 125g pack king prawns

225g smoked haddock, un-dyed skinless fillet, cut into 2cm pieces

1 x 225g bag young leaf spinach

2tbsp capers, chopped

500ml crème fraîche 

1½ tbsp cornflour, dissolved in a little water

Method:

· Preheat the oven to 200c, fan 180c, Gas 6.  Bring the potatoes to the boil in salted water and simmer for 15 minutes until cooked.  Drain and mash the potatoes then stir in the spring onions and season.

· Meanwhile, spread the salmon, prawns and haddock evenly in the bottom of a 20cm x 20cm ovenproof dish.

· Cook the spinach according to pack instructions.  Squeeze out any excess water and spread the spinach over the fish

· Place the capers and crème fraîche in a pan and slowly bring to the boil.  Stir in the cornflour mixture until the crème fraîche has thickened.  Season well and pour over the fish.  Top with the mash and bake for 40 minutes. 

· Serve with lemon wedges[image: image1.png]



