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40 minutes 

 20-25 minutes  

 cereals containing gluten, milk, 

celery, egg 

1 large can new potatoes - drained   

1 part baked bread roll  

25g grated cheddar cheese  

1 can tuna in water - drained  

1
/2 can sweetcorn  

1 teaspoon mixed herbs  

1
/2 vegetable stock cube  

1 egg 

2 dessertspoons flour  

vegetable oil for frying  

 

 Grate the canned new potatoes, bread roll and cheese and place into a large bowl.  

 Add the drained tuna, sweetcorn and herbs to the bowl. Then crumble in the stock cube and  

mix everything together.  

 

 Crack the egg into a small bowl and beat with a fork. Add half of the egg to the bowl and mix 

together. If the mixture is a little dry, add some more egg.  

 Divide the mixture into 6 and shape into rounds. Coat each round in a little flour, put a floured 

plate and put in the fridge to cool for 20 minutes.  

 

 Heat 2 teaspoons of oil in a non-stick frying pan and fry the fishcakes over a medium heat until 

golden brown and piping hot.  

 Serve the fishcakes with a salad or some baked beans.  

Any leftovers can be cooled and refrigerated until the next day.   

      

 

large saucepan, dessertspoon, colander,  

can opener, teaspoon  

medium sized oven proof dish, grater  



 

1. Collect the  ingredients  

and equipment.  

2. Grate the canned new 

potatoes, bread roll and 

cheese and place into a 

large bowl.  

3. Add the drained tuna, 

sweetcorn, herbs and 

stock cube to the bowl and 

mix everything together.   

5. Add half of the egg to 

the bowl and mix together. 

If the mixture is a little dry, 

add some more egg.  

4. Crack the egg into a 

small bowl and beat with a 

fork.  

6. Divide the mixture into 6 

and shape into rounds.  

7. Coat each round in a 

little flour, put a floured 

plate and put in the fridge 

to cool for 20 minutes.  

8.Heat 2 teaspoons of oil 

in a frying pan. Fry the 

fishcakes until golden 

brown and piping hot.  

9. Serve the fishcakes with 

a salad or some baked 

beans.  


