Cod & Leek Cakes with Tartar Sauce
Makes 10
Prep time: 20 minutes
Cook time: 30 minutes
------------------------------------------------------------Ingredients
For the fish cakes:
2 fair sized cod fillets, about 1lb
3 medium potatoes, peeled and cut into small pieces
4 tablespoons of milk
1 Leek, thinly sliced crossways
Small handful of fresh parsley, finely chopped
1 teaspoon dried oregano
Salt and pepper to taste
1/4 cup of flour, for coating
4- 5 tablespoons olive oil, for frying
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For the tartar sauce:
1 cup mayonnaise/240 ml
2 dill pickles, finely chopped
3 tablespoons chopped green onion
1 tablespoon drained capers
1 tablespoon chopped fresh parsley
2 teaspoons fresh lemon juice
1 teaspoon Dijon mustard
1/2 teaspoon dried tarragon
1/2 teaspoon Worcestershire sauce
1/4 teaspoon hot pepper sauce
Method
First make the tartar sauce. Whisk together all the ingredients and set aside.
In a medium saucepan of boiling water, add the potatoes and cook until soft.
This will take about 15 minutes. When cooked, remove from heat, drain and
set aside
Meanwhile, in another medium saucepan of boiling water, add the cod fish
and boil for about 10 minutes. Remove from heat and drain the water.
Leave to cool so you can handle it.
In a medium skillet, add one tablespoon of olive oil and the leeks. Cook the
leeks over a medium heat for about 10 minutes, stirring occasionally until
they are soft and lightly golden. Remove from heat.
Once the fish is cool enough to handle, remove the skin and you will notice
that the fish will just flake apart. Remove any bones that you find in the fish
and discard them.
In a large mixing bowl, add the potatoes and the two tablespoons of milk and
mash really well. Now add the fish, leeks, parsley, oregano and salt &
pepper. With a wooden spoon, stir to combine. When it is all combined you
can start making your fish cakes.

Form small balls out of the mixture, 10 give or take. On a lightly floured
surface, flatten out the fish cakes into disks. Repeat for all fish cakes then
coat completely in flour.
In a large skillet set over moderate heat, add two tablespoons of the olive oil
and bring to a high heat. When you put the fish cakes in the pan you want
them to instantly sizzle. Cook for about 6 minutes or until it is golden brown
and flip over. Continue cooking the other side for the same amount of time,
or until golden brown. Repeat for whatever fish cakes you have left. Use the
remaining olive oil to cook the rest of the fish cakes.
Best served immediately. Can be reheated in the oven for best results.

