
national pie day
VSC Fish Pie

Serves 4



Ingredients
 - 400 gm 3-4cm Diced Mixed Fish 

(Salmon, Smoked Haddock and 

Cod or similar)

 - 8-12 King Prawns 

 - 50gm Spinach

 - 800 gm potatoes

 - 24-30 Capers

 - 1Bunch Parsley (Dried is fine)

 - 100gm Butter

 - 100gm Spinach

 - 50gm Grated Cheddar

 - 50gm Parmesan

 - Cayenne Pepper

 - 400ml Cream

 - 200ml Fish stock

 - Bayleaf

 - I or 2 shallots Peeled and cut in 

half (or an onion)

 - 25gm Flour

 - 1 Lemon 

 - Seasonal vegetables

 - Salt & Pepper

Method

1. Peel and cut the potatoes into large pieces, place in a saucepan and pour over enough water to cover 
them.  Bring to the boil and then simmer until tender.

2. Remove from the pan, drain and mash with 50ml of cream and 50gm of butter. Fold in the capers and 
parsley.  Season with salt and pepper.

3. Put the cream in a saucepan with the bayleaf and onion and reduce by just under a half then add the fish 
stock. Add the mixed fish (not prawns) and bring back up to heat just before simmering . Take off the 
stove and leave on the side until the fish is ½ cooked.

4. Remove the fish pieces and place on kitchen roll or a clean cloth. Remove the liquid and retain separately.
5. Add a small amount of butter back to the pan and wilt the spinach in the pan and season, Drain the 

spinach and also leave to one side.
6. Lightly grease 4 small pie dishes and put the oven on 180c.
7. Clean the pan out and put back on a low heat and add the 25gm of  butter and allow to melt.  Then add 

the flour and cook out (This is a roux for thickening).  Squeeze the lemon into the mixture and start to 
stir.  Now add the fish stock and cream mixture back slowly (discard the onion & bayleaf).

8. Slowly cook out the sauce for a few minutes and season with salt and pepper (If available add a sprinkle 
of cayenne pepper.

9. Once the sauce is a smooth coating consistency remove from the heat.
10.  Place a small amount of the sauce in each pie dish, followed by a small piece of spinach and then a 

mixture of fish, also now add the raw prawns, cover in some more sauce and then cover with a little 
spinach.

11.  Sprinkle the cheese over the spinach.
12.  Either spread or pipe the potato over.
13.  Bake immediately for 25 to 30 minutes until piping hot and serve.
14.  If you prefer a crunchy topping mix the cheese with some breadcrumbs and sprinkle on top rather than 

inside.
TIP
Ensure your sauce is slightly thicker than desired at the cooking point as the fish and prawns 
will retain a small amount of liquid that will thin your sauce.


