
MOCK FISH (actually Potato!)  
 
Preparation time: 20 minutes 
Cooking time: 15 minutes 
Total ingredients: 5 
Enough for: 6 people 
 

• 8 very large Potatoes 
• 3 Eggs 
•  3 tablespoons melted 

Margarine 
•  +/- 9 tablespoons SR 

Flour 
•  ½ cup Grated Cheese 

 
Peel Potatoes, rinse and then grate into a basin of water. Drain well, dry on a 
clean Tea Towel and place in a large bowl. Beat Eggs, pour into bowl of 
Potato, add melted Margarine and Cheese and stir well. Stir through the 
Flour, adding more or less as required to make a very thick batter 
consistency. 
Fry in shallow oil, or a well oiled BBQ, pressing flat as the first side cooks, 
until brown on both sides. 


