
15 minutes 35 minutes Serves 4

Easy Fish and
Chips

White fish fillets (frozen works too!)

Panko breadcrumbs

Frozen peas

Baking potatoes

1 tbsp flour

1 beaten egg

Oil

Salt, pepper & lemon 

Ingredients:Method:

Money-Saving Tip: If you have slightly stale bread, you can blitz
it into breadcrumbs yourself.

Cut potatoes into chips, toss with

oil and salt, and bake at 200°C for

35–40 minutes. 

Coat the fish in flour, dip it in the

egg, then coat it in breadcrumbs.

Bake alongside the chips for the

last 20 minutes, then serve with

peas and lemon wedges. 

Approx. £1.70/ serving

Costs are based on average UK supermarket prices and are subject to change
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