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INGREDIENTS

1 kg Irish Potato; Peeled and boiled, ¥ Tsp Salt, 3 Tbsp LASCO Margarine,

1large Onion; chopped, 1 Tbsp LASCO Hot Pepper Sauce,

1 Can *LASCO Chunky Mackerel; drained, 1 Can LASCO Mixed Vegetables; drained, 1 Tsp Paprika (optional).
METHOD

Drain water from potato. Add salt and 2 tablespoons margarine. Crush until creamy.

Place the remaining margarine in a small frying pan. Add onions, pepper sauce, and mackerel. Heat forone
minute, and then flake mackerel gently. Set aside. In alightly greased oven

proof dish, spread halfof the potato to cover the bottom of the

dish. Add Mackerel then mixed vegetables in layers.

Cover with the remaining potato. Sprinkle

lightly with paprika. Bake for 20 minutes

at 350 degrees Fahrenheit.

Serves 5-6

*For extra zest, three cans

of LASCO Hot & Spicy

Mackerel 155g can

beusedasa

substitute

Serve with fluffy rice or LASCO Water Crackers
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