Friendly Fish Pie
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	Fish Portion 
	1 
potato
	30g Cheese 
	30g 
Sweet corn
	Foil tray
	Cheese grater
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1. Peel and chop the potato
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2. Put the potatoes into a saucepan and boil until soft.
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3. Put the fish into a saucepan and boil for 15-20 minutes. 
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4.  Grate the cheese.
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[image: http://www.dkimages.com/discover/previews/794/348294.JPG]


6. Sprinkle the sweet corn over the fish.
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7. Mash the potato and add half of the grated cheese. Put the mash on top of the fish 
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9. Put in the oven for 20mins at 200ºC.
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