Planning With Kids – Thoughts and ideas on making family life simple and fun.

Pan Fried Fish With Salad
Ingredients:
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Fish Fillets Fresh
Eggs

Flour Plain

Lettuce lceberg
Beetroot Canned

Cheese Tasty

Tartare Sauce
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Instructions:

Fish

This is very simple way to cook the fish, but I find the kids like it with less fuss!

1. Beat eggs lightly. 

2. Dip fillets into egg.

3. Coat fillets lightly with flour.

4. Heat butter in pan then place fillets into pan to cook.

5. Cook fillets over medium heat until they are lightly browned underneath.

6. Turn over and cook until fish flakes easily when tested with a fork.

7. Serve with salad.

Salad

As the fish cooks quite quickly, I prepare the salad first.  We go for a very simple version that the children can help prepare and also serve this salad themselves.  This involves: 

a)  Tearing up lettuce in to chunks .

b)  Grating carrot.

c)  Slicing cucumber thinly.

d)  Serving beetroot.

e)  Cutting up celery into sticks.

f)  Cutting tomatoes into wedges.

g)  Slicing cheese.  
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