
Easy Kids’ Fishcakes 

Recipe for: 6 small fish cakes  

Ingredients 

1 tablespoon vegetable oil 

2 medium potatoes 

200g can tuna or salmon 

Juice of 1 lemon 

½ teaspoon dried parsley (optional) 

100g of cream crackers 
 

Equipment 

Non-stick baking tray, chopping board, vegetable knife, peeler, large saucepan, colander, 

potato masher, mixing bowl, can opener, lemon squeezer, teaspoon, fork, weighing scales, 

plastic food bag, rolling pin, plate, tablespoon, fish slice  
 

How to make it 

1. Preheat the oven to 200ºC and grease the baking tray with 1 tablespoon of vegetable oil. 

2. Wash, peel and boil the potatoes for 20-30 minutes. Once cooked, drain and mash the 

potatoes then transfer to a mixing bowl to cool slightly.  

3. Drain the fish and squeeze the lemon. Add to the mashed potato along with the black 

pepper and dried parsley and mix well with a fork.  

4. Place the crackers in a sandwich bag and wrap it in a clean tea towel. Then, using a rolling 

pin, crush the crackers by rolling over them. Pour the cracker crumbs onto a plate. 

9. Divide the mixture into 6 and roll each piece into a ball. Then roll into the cracker 

crumbs. 

10. Place the fishcakes on the baking tray and bake in the oven for 20 minutes, turning over 

half way through. 

12. Carefully remove from the oven and leave to cool slightly before serving. 

 

 
 

 

 

 

                    

Allergy Information  

Check your ingredients for allergens.  

 



Before you start: 

• Preheat the oven. 

• Wash, peel and boil the potatoes. 

• Drain the canned fish. 

• Weigh out the crackers. 

• Grease the baking tray with the oil. 

Show the children: 

• How to mash the potatoes  

• How to squeeze the lemon  

• How to mix in the fish, lemon juice and parsley  

• How to crush the crackers using a rolling pin. 

• How to divide and roll the fishcake mixture into balls. 

What the children can do (with adult help): 

• Mash the potatoes  

• Sqeeze the lemon  

• Mix the potato, fish, lemon juice and parsley together  

• Crush the crackers 

• Divide and roll the fishcake mixture into balls 

• Roll the fishcake mixture into the crackers 

Skills 

Mashing, sqeezing, mixing, crushing and rolling.  

 

 

 

 

 

 

 

 

Produced by The Cardiff Healthy & Sustainable Pre-School Scheme and Cardiff Flying Start Dietetics Team, 

December 2014. 

Top Tips 

 Links well with a seaside theme. 

 Breadcrumbs can be used instead of crackers if preferred.  

 If growing fresh herbs (eg. parsley or chives) these could be added instead of dried 

parsley  

 Send the recipe home to parents for a quick and easy lunchtime idea served with 

some vegetables. 


