
Mackerel with Bacon and Chilli 
 
A delicious recipe by Katie Caldesi. 
 
Serves 6 
 
3 medium mackerel 
9 slices of pancetta, each one halved 
200g frozen, fresh or tinned peas 
flour, for dusting 
6 tbsp olive oil 
1 onion, finely chopped 
2 anchovy fillets 
½ red chilli 
1 tbsp finely chopped parsley 
2 tbsp tomato concentrate 
100ml white wine 
salt and freshly ground pepper 
2 tsp caster sugar (optional) 
 
18 toothpicks, to secure the pancetta 
 
Clean the mackerel by cutting them through just behind the heads and pulling 
out the guts with your fingers, keeping the bodies intact. Cut off the fins and 
tails and discard. Cut each fish into about 6 pieces, each one about 3cm long. 
Wrap each piece of mackerel, around the skin, in a slice of pancetta and 
secure with a toothpick. 
 
Boil the peas in 500ml salted water for 5-10 minutes, until done. Then drain, 
reserving the cooking water. 
 
Season the mackerel and dust in flour. Heat 2 tablespoons of the oil in a large 
frying pan and add the mackerel pieces. Fry for a couple of minutes each side 
until lightly browned and the pancetta is slightly crispy. Remove the pieces 
from the pan and set aside. 
 
Clean the pan, discarding the oil and heat the remaining oil.  Fry the onion, 
anchovies, chilli and parsley over a medium-high heat for 1 minute. Stir in the 
tomato concentrate until combined then add the mackerel pieces and white 
wine. Allow to reduce for a couple of minutes and then add the peas and 



300ml of the reserved cooking water. Cook for 15-20 minutes, until the 
mackerel is tender. Season to taste and, if necessary, add sugar (this may not 
be necessary with tinned peas, which often contain sugar in the preserving 
water). Remove the toothpicks from the mackerel and serve 3 pieces per 
person on a spoonful of peas. 


