SALMON AND TIGER PRAWN BAKE

Preparation time: 5 minutes

Cooking time: 30 minutes

Peel 500g celeriac and 550g floury potatoes and cut into small chunks.

Cook in salted, boiling water for 15 minutes until cooked through.

Pre-heat grill

Meanwhile, cut 600g boneless, skinless salmon into large chunks.

Heat 25g butter in a frying pan, add salmon and cook for 2-3 minutes until just cooked.

Place in a large, shallow ovenproof dish.

Heat 300g tub Florentina Sauce in a pan (chilled counter at Sainsbury’s).

Stir into the salmon with 200g cooked, peeled tiger prawns.

Drain the vegetables and return to the pan and mash with 25g butter, a splash of milk and seasoning.

Spoon over the fish.

Grill for 10 minutes until the top is golden.

Served with green vegetables – peas, broccoli

Serves 6

Cost per serving: £2.06

