
30-40min 2 Servings

Lemon & Parsley Fish Cakes
with Roasted Potatoes

Making these fish cakes is such a celebratory occasion that we wouldn’t mind if
they started replacing birthday cakes. Parsley gives the mixture freshness, lemon
gives it brightness, and egg hold it all together. On a bed of peppery arugula
alongside roasted potatoes, all we’re missing is the candle. Cook, relax, and
enjoy!



What we send

What you need

Tools

Read through the whole recipe
before you start. Rinse and dry all
produce before using. Weights
may vary slightly.
For recipes containing garlic, you’ll
find one head of garlic in your box.
We recommend you use coarse
kosher salt stored in a container
that allows you to grab it with
your fingertips, or scoop with
measuring spoon.

Allergens
May contain traces of allergenic
ingredients. P ackaged in a facility
that packages gluten containing
products.
Nutrition per serving
Calories 735.0kcal, Fat 53.1g,
P roteins 28 .2g, Carbs 32.3g

Preheat oven to 450ºF. Wash and scrub
potato, pat dry, and cut into ¼-inch
slices. Stack slices then cut into ¼-inch
sticks. Zest lemon and juice half of the
lemon into a large bowl. Pick parsley
leaves from stems. Finely chop stems
then finely chop leaves, keeping them
separate.

Toss potato with 1 tablespoon oil on a
rimmed baking sheet and season with
salt and pepper. Place in the oven and
roast until crispy and golden brown, 20–
25 minutes.

Cut pollock into ¼-inch pieces then chop
all pieces together until very fine and fish
starts to hold together. Add to the bowl
with lemon. Mix in 1 egg, panko, parsley
stems, ½ chopped parsley, 1
tablespoon mayonnaise, 1 tablespoon
Dijon, ¼ teaspoon salt and a few grinds
black pepper. Form into 4, ½-inch thick
patties.

Heat 1 tablespoon oil in a medium
skillet over medium. Add fish cakes and
cook until golden, 3–4 minutes per side.

Meanwhile, place remaining
mayonnaise, Dijon, and parsley in a
small bowl and stir to combine.

Squeeze remaining lemon half over
arugula and drizzle with olive oil. Season
with salt and pepper. Toss then divide
between two plates. Top with fish cakes
and serve with roasted potatoes and
Dijon mayo. Enjoy!

russet potato•

Dijon mustard•

lemon•

fresh parsley•

large leaf arugula•

1 large egg•

coarse salt•

freshly ground black pepper•

olive oil•

nonstick skillet•

rimmed baking sheet•

1. Prep ingredients 2. Roast potatoes 3. Chop fish

4. Cook fish cakes 5. Make Dijon mayo 6. Finish

Questions about the recipe?  Cooking hotline: 866.228.4513 (Mon - Fri 9 AM-9 P M)
View the recipe online by visiting your account at marleyspoon.com  #marthaandmarleyspoon
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