Creamy Salmon Pasta









Preparation time: 20 minutes









Time to cook: 10 minutes









Container: serving dish

	Ingredients
	Equipment

	1 fresh smoked salmon fillet
	microwave plate

	75g button mushrooms
	cling film

	1 medium onion
	chopping board

	½ red pepper
	vegetable knife

	½ yellow pepper
	measuring jug

	75g low fat soft cheese with garlic and herbs
	1 medium pan

	10ml vegetable oil
	1 sieve

	125g pasta
	serving plate

	100ml milk
	

	parsley
	

	
	


Method

1. Half fill a large pan with cold water and bring to the boil.  Add pasta and cook for 12 minutes.  Drain.
2. Wash smoked salmon and place on a plate suitable to go into the microwave. Cover with cling film and pierce with a fork.  Microwave fish for 2 minutes on high. (fish should flake easily if correctly cooked).  Remove skin and flake all fish.

3. Wash and slice mushrooms.

4. Dice onion.

5. Wash and dice red and yellow pepper.
6. Wash, dry and chop parsley.

7. Heat oil in a medium pan, cook the onion, peppers and mushrooms for 2 minutes.

8. Add soft cheese, milk and fish.  Cover and simmer for 5 minutes, stirring occasionally.

9. Stir in cooked pasta, heat through for 1 minute.

10. Place on serving plate and garnish with chopped parsley.  Serve

Learning Intentions:-


To work in groups


Prepare fish for tasting


Success criteria:- 


Fish dish acceptable standard for tasting











