Fisherman’s Pie

For filling

1lb 10oz firm white fish fillets

1 ½ cups milk

1 onion, roughly chopped

2 cloves

1/8 cup butter or margarine

2 tbsp flour

Pinch of ground nutmeg

2 tbsp chopped fresh parsley (or 1 tbsp dried)

1 cup peas

For topping

1 ½ lbs potatoes, quartered

1/8 cup butter or margarine

2 tbsp milk

¼ cup grated cheddar

1. Place the fish fillets in a frying pan and cover with the milk. Add the onion and cloves, and bring to the boil. Reduce the heat and simmer for about 5 minutes, or until the fish is cooked – the flesh should be opaque and flake easily with a fork. 

2. Preheat the oven to 350 F. Remove the fish from the pan, reserving the milk and onion mixture. Discard the cloves. Allow the fish to cool then remove any skin and bones and flake into bite-sized pieces. 

3. Heat half the butter in a pan, stir in the flour and cook, stirring for 1 minute. Remove from the heat, add the reserved milk mixture and stir until smooth. Return to the heat and cook, stirring, until the sauce comes to the boil and thickens. Cook for 1 minute. Remove from the heat, allow to cool slightly, then add the nutmeg, parsley and peas. Season with salt & pepper and gently fold in the fish. Spoon into a 1.25 L ovenproof dish. 

4. Cook the potatoes in boiling water until tender. Drain and add the milk and the butter. Mash until smooth. Add the cheese and mix to combine well. 

5. Spoon the mash over the filling and rough it up with a fork. Bake for 30 minutes or until heated through.

