Kedgeree

Ingredients

e Rice

e 450g Smoked Haddock fillets
e 2 Hard boiled eggs

e 75g Butter

e 11sp Mild curry powder

e 1onion, finely chopped

Method

e Cook rice

e Meanwhile fry the onions, and hard boil the eggs, when boiled take the shell of f
the eggs, and slice into quaters.

e Put the haddock in a pan and boil using milk instead of water, and simmer for
about 6-8mins until tender.

o Flake the fish, and remove any skin and bones if any.

e Melt the butter in a large saucepan, add the onions, rice, fish and mild curry
powder. Stir over a low heat. (If it's a little dry, add some milk from the fish)

e Serve onto plates and garnish with the hard boiled eggs.

Enjoy!
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