
HOTDISH  /  011

Salmon and Dill Potato Hotdish
One 8×12 in (20×30 cm) dish, at least 3 qt/2.8 L; 4 main-dish portions · Active 35 min · Total 1 hr 25 min

Ingredients
• 1 lb 14 oz waxy potatoes, peeled and
sliced 1/8 in/3 mm thick (850 g prepared)
• 8 cups water (1.9 L), for potatoes
• 12 oz plain canned salmon, drained and
inspected (340 g drained)
• 1 tablespoon butter (15 g)
• 1 small leek, white and pale-green parts
washed and finely sliced (120 g prepared)
• 2 tablespoons all-purpose flour (18 g)
• 1 1/2 cups milk (360 ml)
• 1/2 cup frozen peas (70 g)
• 1/4 cup chopped fresh dill (10 g)
• 1 teaspoon finely grated lemon zest (2 g)
• 1 tablespoon lemon juice (15 ml)
• 1 tablespoon olive oil (15 ml)
• 1/4 teaspoon fine salt (1.5 g)
• 1/4 teaspoon black pepper

Set out
Oven, 8×12 in (20×30 cm) baking dish, at
least 3 qt/2.8 L, Large saucepan, Medium
saucepan, Colander, Plate and fork,
Whisk, Pastry brush, Rimmed baking
sheet, Food thermometer, Suitable foil if
the topping colors before the center
finishes

Allergens
Fish: salmon, Milk, Wheat. Check labels
and substitutions.

Make it
1. Heat the oven to 400°F (205°C). Put the dish on a
rimmed sheet. Bring potato slices and their water to a
gentle boil in the large pan. Simmer 5–7 minutes until
flexible but still holding their shape, then drain carefully.

2. Meanwhile melt butter in the medium pan over
medium-low heat. Cook leek 7–9 minutes until soft. Stir in
flour for 1 minute, then gradually whisk in milk. Add peas
and simmer gently for 4–5 minutes, or their package time if
longer, stirring until cooked and sauce thickened.

3. Take sauce off the heat. Stir in dill, lemon zest, juice, salt
and pepper. Fold in salmon flakes gently. Arrange half the
potatoes across the dish, spoon in the warm fish sauce and
cover with remaining potato slices. Brush the top with olive
oil.

4. Bake 30–35 minutes until potato edges are golden,
central slices are fully tender and the center and several
other places reach 165°F (74°C). Cover loosely with foil if
needed while the center finishes.

5. Rest 5 minutes and divide into four main-dish portions.

Let the tin do a specific job
Canned fish supplies a ready-cooked layer, not a shortcut
around checking bones, drained weight or dates. Read the
label before choosing how many cans to buy.

A useful detail
The 85-minute total includes inspecting the fish, slicing
potatoes, overlapping the sauce with their simmer and the
oven finish. The salmon is already cooked; the final 165°F
(74°C) check applies to the assembled casserole.

Keep it well
Refrigerate shallow portions within 2 hours, or 1 hour above 90°F (32°C), at 40°F (4°C) or below. Use
within 2 days or an earlier opened-fish or milk deadline. Reheat to 165°F (74°C). This potato-and-milk bake
is best refrigerated; freezing can separate the sauce and make the potato texture grainy.
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