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3409 smoked Haddock Filet, skin
Removed & Roughly Chopped

2 Eggs, Beaten

| Lemon, Zest

109 Flat Leak Parsley, Finely Chopped
309 Plain Flour

©Og Panko Breadcrumbs

| Litre Veae’rab\e Ol, For Deep-Fat Frying
Tartare Sauce, To Serve

Seafood sauce, To Serve

Hollandaise Sauce, To Serve



W”M QMTCJ/V @mc fm

NS~ B SV B Y
Me+hod

Brlna a small saucepan of water to a r‘olhng boil. Caref—u“y place the quail eggs in and cook
For 2 minutes. Remove with a slotted spoon and plunge into iced water.

* Put the haddock, 3 tbsp of the beaten egg the lemon zest, parsley and plenty of black
pepper in a Food processor. Pulse to a medium-smooth paste.

 Carekuly peel the quai eggs and set aside. Divide the Fish mixture into G even balls. Take one
of the balis in the pam of a lightly wet hand and Flatten out into a disc, then place a quail eqq
in the centre. Encase the egg completely aond evenly, frying to moake sure it's the same
thickness all the way around Repeat with the remaining eggs and Fish mixture.

* Roll each haddock-coated egg in the four, then the beaten egq then the breadcrumbs,
making sure they are evenly coated Repeat with all G eggs then chil, covered, until ready to
cook. You can prepare these up to 24 hours in advance.

* Preheat a deep-Fat Fryer to 7OC. Carekully place the Scotch eggs in the ol dllow to Fry
For 12 minutes, then carekully turn them so all sides Fry to an even golden brown (about 5-
© minutes in total). Transker to a piece of kitchen paper to remove any excess oil Serve

with the tartare, seafood or hollandaise souce.



