Ingredients

SINCE 1910
() 4 x1&J Fish Finger portions

() 1 heads of baby gem lettuce
() 2 eqgs, hard-boiled (optional)
() 50 g grated Cheddar or Parmesan cheese

() 100 ml Caesar dressing or (Mix greek yoghurt with garlic and lime juice)

() Salt and pepper for seasoning

@irecfions

o Preheat the oven to 220 °C. Bake the frozen 1&J Fish Fingers portions for approximately 17 minutes until crisp and cooked through. Remove from the oven and cut into chunky pieces. Cut the eggs in half.

o Wash the lettuce and place into a bowl, top with the crispy Light & Crispy Hake chunks, egg, and cheese.

o Season with salt and pepper and serve with Caesar dressing on the side.




