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C l a s s i c  F i s h  P i e  
 

 
E Q U I P M E N T  

 
Ceramic Baking Dish, Chef’s Knife, Large Mixing Bowl, Scales, Spatula, Potato Masher or Ricer, Piping Bag and Straight Nozzle 

(optional), Medium Saucepan, Whisk 
 

I N G R E D I E N T S  
 

200gm White Fish (we used monkfish), 200gm Atlantic Salmon, 180gm Green Prawns, 1 Leek, 2 Corn Cobs, 5 Medium Size 
Potatoes, ½ Bunch French Tarragon, ¼ Bunch Flat Leaf Parsley, 2 Shallots, 250gm Fish or Vegetable Stock, 200gm Milk + 50-

60gm Milk, 40gm Butter+40-50gm Butter, 40gm Plain Flour, 3 Egg Yolks, Sea Salt, White Pepper, Extra Virgin Olive Oil 
 

 
M E T H O D  

 
To begin: Pre-heat the oven to 100˚C Steam only setting. Peel the potatoes and place on a large perforated tray. Finely slice 

the leek and cut the kernals away from the corncobs and place on the same tray as the potatoes. Place in the oven for 10 
minutes. Once cooked remove the corn and leek from the tray and set aside, return the potatoes for a further  

20-25 minutes until fully cooked. 
 

Cut the fish into large chunks and chop the prawns in half and place in a large mixing bowl, add roughly chopped parsley 
and tarragon and season with salt and pepper, add the steamed corn and leek and mix well. 

 
Pour milk and stock into a jug and mix. Place the saucepan over medium heat and add a little olive oil, saute the shallots and 

add 40gm butter, once butter has melted and shallots softened add the flour and cook out to make a roux. Pour the 
milk/stock mixture over the roux and whisk until smooth. Set the sauce aside to cool for 10 minutes. 

 
Pour the slightly cooled sauce over the fish mixture and mix well with a spatula, check and adjust the seasoning and 

transfer the mixture to a ceramic dish. 
 

Once the potatoes have cooked remove and mash with ricer or potato masher. Add the remaining butter and milk to the mash 
along with seasoning and mix well. Finally add the egg yolks and transfer to a piping bag. 

Pipe the mashed potato on top of the fish mixture and place into an pre-heated on Combi Mode (75% Steam) for 20-25 minutes 
until golden brown on top. 

Remove from the oven and let rest for 5 minutes before serving with a crisp green salad and crusty bread. 
 
 

H I N T S  &  T I P S  
 

- This dish is not for expensive cuts of fish, choose salmon tails and white fish that has a firm texture once cooked 


