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PEA PUREE WITH HADDOCK GOUJONS

Serves 
4

Preparation
10 minutes
Cooking
15 minutes

You’ll need:
For the pea puree:

600g peas

4 tablespoons double cream

2 tablespoons lemon juice

1 teaspoon lemon zest

Salt and pepper

For the haddock goujons:

2 heaped tablespoons flour, seasoned with salt and pepper

1 egg, beaten

100g dried white breadcrumbs

340g haddock fillet, cut across the grain into finger sized strips

Oil for deep frying

Wedges of lemon, to serve

What to do:
1.  First make the pea puree.  Bring a pan of salted water to the boil, add the peas and cook for 4-5 minutes until tender.  

Drain the peas and put them into a food processor.  Add the cream, lemon juice and zest and whizz for a few seconds to make a thick puree (or you can mash the ingredients together by hand).  Transfer to a warm bowl, season to taste, cover and keep warm while you prepare the fish.

2.  Put the seasoned flour, egg and breadcrumbs into three separate dishes.  Dip the fish strips first in the seasoned flour, then in the beaten egg and finally coat with breadcrumbs.  Set aside. 

3.  Pour the oil into a large deep saucepan to a depth of about 5 cm.  Carefully heat the oil and when it is ready (when a cube of bread added to the pan sizzles and rises to the surface) add the goujons, a few at a time, and cook until crisp and golden.  

If you prefer, you could shallow fry the fish although the result won’t be as crisp.  Remove the cooked fish with a slotted spoon and drain on paper towels.  Keep warm.

4.  Divide the pea puree between four plates and top each with haddock goujons.  Serve with wedges of lemon and chips or crusty bread, if liked.





















For more information on British Beans and Peas contact Pam Lloyd PR
Gail Painter  m: 07843 238964  t: 0117 989 2565

e: tastesofsummer@pamlloyd.com
www.tastesofsummer.co.uk
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