Fish in a bag
Serves 1
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· 1 med egg , beaten 
· 100 g waxy potatoes 
· ½ bulb fennel , trimmed and cut into wedges, frond reserved 
· ½ lemon , finely sliced 
· 5 cherry tomatoes , halved 
· 1 drizzle olive oil 
· 1 handful pitted black olives , halved 
· 120 g firm fish fillet, such as haddock, halibut or salmon , 
· sea salt 
· freshly ground black pepper 
· 1 splash water
· Foil
 
1. heat the oven to 200ºC/400ºF/gas 6
2. Bring a pan of salted water to the boil. 
3. Make a bag out of wide foil by tearing off a piece 35 x 45cm in size and folding it double. Fold three sides up, sealing it by brushing a little beaten egg onto the edges before you fold. Leave one side open. 
4. Cut the potatoes into quarters DO NOT PEEL  (large potatoes into eighths). Drop them into the boiling salted water and cook for 6 minutes. 
5. Place the fennel, lemon slices, cherry tomatoes, oil, olives and fish in a large bowl. Season and gently combine. 
6. Drain the potatoes, cool and add to the bowl. Mix everything together, scoop into the foil bag and sprinkle on the fennel fronds. Pour in water
7. Seal the remaining edge tightly 
8. Place on a baking tray and cook for 18 to 20 minutes (if the piece of fish is quite thick, it’ll need 25 minutes). 
9. Once cooked, place the bag on a serving plate and gently pierce to release the steam. The tomatoes and water will have made a delicious sauce.
10. Lovely with some steamed broccoli or green beans.

