
Seafood Week Friday 5th October: Yorkshire Fish Dog

Yorkshire Fish Dog

Lightly salted Pollock fillet deep fried in 
a crisp Yorkshire breadcrumb with mint 
and pea fricassée and tartar sauce.

A perfectly balanced combination of 
flavours pair beautifully with this line 
caught Cornish Pollock. Great way to 
get the whole family eating fish and a 
twist on the classic Friday fish!

Ingredients for Breaded Pollock 

• 1 large Pollock fillet deboned and 
skinned, cut into 15cm strips

• 100g white plain flour
• 2 large eggs 
• Salt 
• Pepper
• Yorkshire farmhouse loaf (bowl 

chopped into a fine crumb and left to 
dry for 4 hours)

Method:
• Season flour with salt and pepper.
• Dust Pollock in flour.
• Dip into egg mix.
• Then coat with breadcrumbs.
• Deep fry at 180°C for 5 minutes or 

until fish floats.
• Drain for 1 minute.
• Reserve for plating.

Ingredients for Pea Fricassée 

• 300g frozen peas
• 105g mint leaves, finely chopped
• 10g flat leaf parsley, finely chopped
• 100ml white wine 
• 20g salted butter 
• Salt 
• Pepper

Method:
• Reduce the white wine in a pan by half. 
• Add the frozen peas and cook until 

soft. 
• Add the butter and melt. 
• Pour contents of pan into a food 

processer and blend until almost 
smooth. 

• Add parsley and mint.
• Season to taste.
• Reserve for plating.

Ingredients for Tartare Sauce 

• 200g mayonnaise
• 50g baby cornichons 
• 50g Lilliput capers 
• 10g flat leaf parsley, finely chopped 
• Juice of ½ lemon 
• 2 shallots 
• Salt
• Pepper

Method:
• Finely chop shallots. 
• Wash and finely chop capers. 
• Wash and finely chop cornichons.
• Zest ¼ of lemon. 
• Mix all ingredients together. 
• Add lemon juice to taste. 
• Season to taste. 
• Reserve for plating.

Plating the Yorkshire Fish Dog
• Slice brioche hot dog buns in half lengthways, about 3cm deep.
• Add in pea fricassée. 
• Place in freshly fried fish. 
• Top with tartar sauce. 
• Serve with crisp French fries and malt vinegar.


