Devonshire Cod

400 – 500g cod or haddock fillets (other white fish may be used)

250ml  cider

25g margarine

25g  flour

50 – 60g finely grated cheese

750g potatoes (mashed and creamed with 75ml milk + 25g butter)

Parsley and tomato garnish

Method 

1. Skin the fish, remove any bones and place in a shallow ovenproof dish.

2. Pour cider over fish.

3. Bake in a hot oven (gas 5-6) approximately 20 minutes until fish will flake easily.

4. While fish is baking prepare, chop and boil potatoes. Mash finely, add butter and a little milk until piping consistency – allow to cool slightly. Place in piping bag.

5. When fish is cooked CAREFULLY pour cider and fish juices into measuring jug – make up to 250ml with water if it has evaporated.

6. Make roux sauce using margarine, flour and cider. If too thick add a little water or milk until a coating sauce is achieved. Season and reheat.

7. Pipe potatoes round edge of dish. Flake fish in centre of dish. Pour seasoned sauce over fish.

8. Place grated cheese over sauce.

9. Grill or bake until top is browned.

10. Serve piping hot, garnished with tomatoes and parsley.   

