SPECIAL FISH PIE

Serves 6 
450g (1lb) un-dyed smoked haddock fillet (skinned)

225g (8oz) smoked salmon trimmings

2 eggs hard boiled, shelled and chopped

100g (4oz) frozen peas

198g (7oz) can sweetcorn, drained

1tbs fresh lemon juice (optional)

568ml (l pt) fresh milk

1 bay leaf

6 black peppercorns

a few stalks of fresh parsley

50g (2oz) butter

50g (2oz) plain flour

15ml (1tbsp) chopped fresh parsley

450g (1½lb) potatoes diced and freshly cooked

225g (8oz) swede diced and freshly cooked

milk for mashing

salt and freshly milled black pepper

50g (2oz) Red Leicester cheese

Ovenproof baking dish 9” square and 2” deep, buttered

Oven temperature: gas mark 6, 400F, 200C

Arrange haddock in baking dish, pour over the milk and add the bay leaf, peppercorns and parsley stalks, then bake, uncovered, on a high shelf of the oven for 10 mins.  When haddock is cooked, strain liquid and reserve, discarding bay leaf, peppercorns and parsley stalks.  When haddock is cool enough to handle, flake the flesh into largish pieces.

Sauce: Melt butter in saucepan, stir in the flour and gradually add the fish liquid bit by bit, stirring continuously until sauce thickens, boils and is smooth.  Add seasoning and cook for a minute then add chopped parsley.

Mix haddock, salmon, eggs, peas and sweetcorn (plus tablespoon lemon juice) to sauce and arrange in ovenproof dish.

Mash warm potato and swede with a little extra milk and spoon onto fish mixture.

Sprinkle with cheese and bake on high shelf for 30-40 minutes.

Serve garnished with fresh parsley or watercress

