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COOL AND WRAP FISH CAKES IN FOIL AND FREEZE.
CAN STORE FOR UP TO THREEMONTHS.

SERVES 4-6

new potatoes, cubed
tablespoon olive oil
red onion, finely sliced
teaspoon dried mixed herbs

orange pepper, diced Preheat oven to 190°C/gas mark 5
clove of garlic, finely chopped

Boil potatoes in a saucepan for 10 minutes, drain thoroughly
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tomato, chopped, While the potatoes are boiling prepare the onion, pepper,

feta or cheshire cheese, crumbled tomato and cheese
eggs, beaten Heat the oil in a pan, add the onion and cook for a few
Ground pepper to taste minutes until the onion starts to become clear

Add the pepper and cook for 2 minutes

Add the garlic, herbs and potatoes and cook for a further
5 minutes
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Remove from heat, season with pepper and stir in tomato

oyfs and cheese
Lightly oil a flan dish and spread vegetables around the dish

Pour egg over and press down so mixture is mostly covered
by egg
Bake for 25-30 minutes, until set and golden

Slice into wedges and serve

Lovely served with a green salad

*Cost excludes store cupboard items such as oil, seasonings and spices




