
delia smith luxury fish pie recipe
Delia Smith luxury fish pie recipe is a culinary masterpiece that has graced countless
dining tables, offering a harmonious blend of flavors and textures that delight both the
palate and the senses. Renowned British chef Delia Smith has crafted this dish with
precision, ensuring that each ingredient complements the others, resulting in a luxurious
comfort food experience. In this article, we will explore the origins of fish pie, the essential
ingredients, a detailed step-by-step guide to making Delia Smith's luxury fish pie, and tips
for serving and storing.

Understanding Fish Pie: A Brief Overview

Fish pie is a traditional British dish, often celebrated for its comforting qualities and
versatility. Originating from the need to utilize leftover fish, this dish has evolved into a
gourmet offering, especially with the inclusion of rich sauces and a variety of seafood. Delia
Smith’s version stands out due to its attention to detail and the use of high-quality
ingredients, making it a favorite among home cooks and food enthusiasts alike.

The Origins of Fish Pie

The concept of fish pie dates back centuries, with evidence of similar dishes appearing in
British cookbooks as early as the 18th century. Traditionally, fish pie was a way to stretch
ingredients and provide hearty meals for families. Over time, this dish has transformed into
a staple in British cuisine, often served during special occasions and family gatherings.

Ingredients for Delia Smith's Luxury Fish Pie

To replicate Delia Smith's luxury fish pie at home, it's essential to gather the right
ingredients. This recipe calls for a mix of seafood and a creamy sauce, complemented by a
layer of fluffy mashed potatoes. Below is a list of the key ingredients you will need:

For the Filling

350g white fish fillets (such as cod or haddock)

350g smoked fish (such as smoked haddock or salmon)

200g prawns (peeled and deveined)

300ml fish stock



300ml milk

50g butter

50g plain flour

1 onion (finely chopped)

1 carrot (finely chopped)

2 tablespoons chopped fresh parsley

Salt and pepper to taste

For the Mash Topping

800g potatoes (peeled and chopped)

100ml milk

50g butter

Salt and pepper to taste

Step-by-Step Guide to Making Delia Smith's
Luxury Fish Pie

Now that you've gathered all the necessary ingredients, let's dive into the detailed steps for
preparing this delicious dish.

Step 1: Prepare the Fish

1. Poach the Fish: In a saucepan, combine the white fish, smoked fish, and fish stock. Bring
to a gentle simmer and poach for about 5-7 minutes until the fish is just cooked. Remove
from heat and let it cool slightly.
2. Flake the Fish: Once cooled, carefully flake the fish into large chunks, removing any skin
and bones. Set aside.



Step 2: Make the Sauce

1. Sauté the Vegetables: In a large saucepan, melt the butter over medium heat. Add the
chopped onion and carrot, cooking until softened (about 5 minutes).
2. Add Flour: Stir in the flour, cooking for 1-2 minutes to create a roux.
3. Incorporate Milk and Stock: Gradually whisk in the milk and fish stock, ensuring there are
no lumps. Bring to a boil, then reduce to a simmer until the sauce thickens (approximately
5 minutes).
4. Season: Stir in the chopped parsley, and season with salt and pepper to taste.

Step 3: Combine the Filling

1. Mix Ingredients: In a large bowl, gently combine the flaked fish, prawns, and the sauce.
Be careful not to break the fish too much.
2. Transfer to Baking Dish: Pour the fish mixture into a suitable baking dish, smoothing it
out evenly.

Step 4: Prepare the Mash Topping

1. Cook the Potatoes: Boil the peeled and chopped potatoes in salted water until tender
(about 15-20 minutes).
2. Mash: Drain the potatoes and return them to the pot. Add butter and milk to the
potatoes, mashing until smooth and creamy. Season with salt and pepper.

Step 5: Assemble and Bake

1. Top the Filling: Spoon the mashed potatoes over the fish filling, spreading it out evenly
with a fork. Create a textured surface to encourage browning.
2. Bake: Preheat your oven to 200°C (400°F). Bake the fish pie for 30-35 minutes, or until
the top is golden brown and the filling is bubbling.

Tips for Serving and Storing Your Fish Pie

Delia Smith's luxury fish pie is best served hot, straight from the oven. Here are some tips
to enhance your dining experience:

Serving Suggestions

- Garnish: Add a sprinkle of fresh parsley or dill for an added touch of freshness.
- Pairing: Serve with a side of steamed green vegetables or a crisp green salad to balance



the richness of the pie.
- Wine Pairing: A chilled glass of white wine, such as Sauvignon Blanc or Chardonnay,
complements the flavors beautifully.

Storing Leftovers

- Refrigeration: Allow the pie to cool completely before covering it with plastic wrap or
aluminum foil. Store it in the refrigerator for up to 3 days.
- Freezing: You can freeze the unbaked pie. Wrap it tightly and store it in the freezer for up
to 2 months. When ready to eat, thaw overnight in the refrigerator and bake as directed.
- Reheating: To reheat leftovers, place in the oven at 180°C (350°F) for about 20-25
minutes until heated through.

Conclusion

Delia Smith's luxury fish pie recipe is a wonderful dish that showcases the rich flavors of the
sea, combined with a creamy sauce and a fluffy potato topping. This recipe not only
highlights the beauty of simple ingredients transformed into something truly special, but it
also embodies the essence of British comfort food. Whether you're hosting a dinner party or
enjoying a cozy meal at home, this fish pie is sure to impress and satisfy. So, roll up your
sleeves, gather your ingredients, and embark on the delightful journey of making this
exquisite dish. Happy cooking!

Frequently Asked Questions

What are the key ingredients in Delia Smith's luxury
fish pie recipe?
The key ingredients include a mix of fresh fish like salmon and haddock, prawns, a creamy
sauce, potatoes for the topping, and seasonings such as dill and lemon.

How long does it take to prepare Delia Smith's luxury
fish pie?
Preparation time is about 30 minutes, and cooking time is approximately 30-40 minutes,
making the total time around 1 hour to 1 hour and 10 minutes.

Can I use frozen fish in Delia Smith's luxury fish pie
recipe?
Yes, you can use frozen fish, but it's recommended to thaw it first to ensure even cooking
and to avoid excess moisture in the pie.



What type of potatoes are best for the topping in the
fish pie?
Floury potatoes like Maris Piper or King Edward are best for the topping, as they create a
fluffy and light mash.

Is Delia Smith's luxury fish pie suitable for freezing?
Yes, this fish pie can be frozen. It is best to freeze it before baking, and you can bake it
directly from frozen, just allowing extra cooking time.

What can I serve with Delia Smith's luxury fish pie?
The pie pairs well with a simple green salad or steamed vegetables like broccoli or peas for
a balanced meal.

Is there a vegetarian version of Delia Smith's luxury fish
pie?
While Delia Smith's recipe is specifically for fish pie, you can create a vegetarian version by
using a mix of vegetables, such as mushrooms, spinach, and a creamy sauce, while
omitting the fish.
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