Fish Crumble









Grill temperature: medium








Preparation time: 20 minutes









Time to brown : 5 minutes









Container: ovenproof dish

	Ingredients
	Equipment

	1 fillet of white fish
	2 small pans

	1 small leek
	pan stand

	10 ml vegetable oil
	chopping board

	15 ml plain flour
	non slip mat

	15 g margarine
	measuring jug

	125ml milk
	vegetable knife

	1.5ml mustard (optional )
	plate

	25g cheese
	saucer

	3x15ml brown breadcrumbs
	grater

	
	foil container


Method

1. Wash the fish under cold water and place in pan.  Pour milk into pan.

Cook gently for 5-10 minutes.

2. Trim the leek and slice thinly. Fry leek in vegetable oil until soft.
3. Remove fish from pan and place in ovenproof dish and flake with a fork.

4. Place the leek slices over the fish.

5. Place the margarine and flour into the pan with the milk.  Heat gently, stirring all the time until the sauce thickens.  Remove from the heat and stir in the mustard.

6. Pour the sauce over the fish and leek mixture.

7. Grate the cheese and mix it with the breadcrumbs.  Sprinkle over the top.

8. Grill until golden brown.
	Fish Crumble
	Storage…

Re-heat…

Microwave
	Cover, refrigerate when cold.

190 C   20 minutes

Microwave -  2 minutes


Learning Intentions:-


To work in a group


Prepare fish for tasting


Success criteria:-


Fish dish acceptable standard for tasting








