FISH PATE

Serves: Z as a starter or snack

& NGREDIENTS

2 ounces cream cheese

2 +aa5poon5 creme friiche

Z ouncess cooked fish this could be salmon,
mackerel or tuna - can be fresh or tinned

A few droPe of lemon juice

Black. pepper (op’rilfzrr*naHuj

Cheese biscuits and/or vagemble sticks e ce1ery

2 EQUPVENT 7 10p Tps

Mixjng spoon |
Bowl If you chil the paté
Weighing scales for later the texture

Ramekin & will beqome a little
Small P!f;rfe (fo serve) K firmer.

= METHOD

. Weigh all the ingre,dienfs, adding each of
them 1o the bowl as \ou 4.

2. Breoak the fich up info chunks.

3. Beaf al the iﬂgredien’rs ’roge’rher with the
wooden Spoon until it reaches the
consie’remy Nou ke, Tt's q/uﬁre 400d 1o have
some texture of the fish.

4. Serve in ramekin on a pla%e with The biscuits
and vegetable sticks around the dish

5. You can eaf immediately or chill for later. Qi
FaS
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