
By Andy Cumming 

Prep Time: 10-15 mins 
Cooking Time: 5-10 mins 

Makes 8 fishcakes 

Ingredients 

For The Fishcakes 
 
200g salmon, chopped roughly  
(trimmings may be used) 
5g ginger, grated 
5g garlic, grated 
2 shallots, finely grated 
1 egg 
120g diced mixed white fish (cod, haddock,  
halibut, monkfish etc) 
1 tablespoon fish sauce 
25g green beans, cut into small pieces 
15g red chillies, finely chopped (seeds removed) 
20g lemongrass, finely chopped 
5g lime leaves, finely shredded 
 
 
For The Sweet & Sour Cucumber Sauce 
 
100ml vinegar (white wine, malt or rice vinegar) 
100g sugar 
65ml water 
½ cucumber, cut into ½ cm cubes 
1 green chilli, sliced finely 
1 red chilli, sliced finely 
5g fresh coriander, chopped 
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For The Fishcakes 
 
1. Mince the salmon and mix together with the ginger, garlic and shallots to form a 

paste. 
 

2. Add the egg and blitz in a food processor for about 30 seconds for a fine, mousse 
puree consistency. 
 

3. Put the mixture into a bowl and add the diced mixed white fish, lime leaves, green 
beans, chillies, lemongrass, coriander and fish sauce. Season. 
 

4. Put the mixture into the fridge for about 20 minutes to make it easier to work with. 
 

5. Oil your hands (optional), roll into small balls and make 8 equal patties. 
 

6. Fry in hot oil for 1 minute each side and then place the frying pan into a preheated 
oven at 180°C or gas mark 4 for 2-4 minutes, until cooked. 

  
 
 
For The Sweet & Sour Cucumber Sauce 
 
1. Place the vinegar, sugar and water in a saucepan. 

 
2. Bring to the boil and let the sauce reduce down. 

 
3. Remove from the heat and allow to cool slightly. 

 
4. Add the cucumber, coriander and sliced chillies and serve warm with the fishcakes. 
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