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Welcome To

April
What will you be doing this Easter?  Will you be 

away on holiday or at home with the family?  If 

you are at home and cooking for a family Easter 

celebration, then I have a few ideas for you. 

  

This MAKE AHEAD guide to your EASTER 

WEEKEND will take the stress away, ensuring 

you have the best time with your family. 

About........
I'm a food blogger who 

is passionate about 

great, simple and 

mostly HEALTHY 

recipes.  For more 

recipes, click here and 

follow me on social 

media! 

http://livechangechallenge.wordpress.com/
http://livechangechallenge.wordpress.com/
https://www.instagram.com/livechangechallenge
https://twitter.com/LiveChangeChall
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Fabulous Fish Pie

This Smokey flavourful fish pie is the 
perfect fish dish for a Good Friday.  
This can be made ahead a day in 
advance or frozen for up to 
3 months.  Perfect for a busy Easter 
 weekend, so if you can get ahead and 
save yourself the time and stress, I'm all 
in!.  
Just serve with some veg of your 
choosing,  I used Minted Peas, 
Green Beans & long stem broccoli.  
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INGREDIENTS 
300g Smoked Haddock 
300g Cod 
300g Salmon 
1 large leek, finely sliced 
FOR THE SAUCE 
50G Butter 
3 tablespoons plain flour 
1 pint milk 
salt & pepper 
1 teaspoon Dijon mustard 
FOR THE TOPPING 
1 Kg potatoes, pealed and diced 
3 tablespoons cream 
20g butter 
2 tablespoons fresh bread crumbs 
1 tablespoon grated Parmesan 

1. Heat the oven to 180C /360F.  Put the peeled 
and diced potatoes in salted water and simmer for 
20-30 minutes until tender. 
2. Meanwhile, to make the sauce-melt the butter in 
a pan, remove from the heat and add the flour and 
mix to a paste.  Slowly add the milk a little at a 
time, mixing thoroughly to ensure there are no 
lumps.  Return to the heat and cook until nearly 
boiling and the sauce has thickened.  Add the 
Dijon mustard, salt and pepper to taste.  Simmer 
for 5-10 minutes to cook out the flour. 
3. In a pan, fry the leek in butter until tender.  
     Note: If making ahead, allow everything to 
     cool before step 4 and end on step 5 
4. Diced the fish into large chunks and add to the 
leeks along with the sauce, mix gently.  Put into an 
ovenproof dish. 
5. Drain and mash the potatoes with the butter and 
cream. Top the fish with the potato. 
6. Sprinkle on the bread crumbs and cheese. Bake 
in the oven for 30 minutes until bubbling and 
golden brown. 
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Continental
BRUNCH

This is not so much of a recipe but a road map to a great breakfast or brunch. 
Ever since I was a child, I always enjoyed staying at hotels, not because it 
meant we were on holiday, but because breakfast always seemed so much 
fun! So, here’s my take on a continental breakfast, the must haves. 
Tea, English Breakfast – a given! 
Coffee 
Juice, orange for us but you decide. 
Cheese – I used Bavarian Smoked & Emmental, works really nice in the croissants.  
Italian meats – Salami Milano and Mortadella, you could also use prosciutto.  
The essential Jam, I used Raspberry and English marmalade 
French pastries – Pain au chocolat, Croissants and Cinnamon & raisin swirls. 
Granola & Greek yogurt
Fresh fruit – I used Figs, Strawberries and grapes because that’s what I had. 

This can also followed by bacon, sausage, egg and pan roasted tomatoes. 
This is definitely more of a brunch than a breakfast! This is a great way to 
spend a Saturday morning with the family – eating, talking, laughing and 
planning your weekend! Guaranteed to keep you going until dinner and 
making great memories along the way! 5



Blue Cheese
& Onion Marmalade

Loaded

BURGERS

Makes 4 
INGREDIENTS

500g minced beef

20g Blue cheese per person
4 Onions
3 tablespoons balsamic vinegar
1 tablespoon muscovado sugar
olive oil, salt and peooer
4 bread rolls

1 Divide the mince in to
4 125g balls,  shape into

burgers, season with salt & pepper.
2. Slice the onions and fry intil they start to

brown. Add the balsamic and sugar and
cook over a medium high heat until sticky

and jammy.
3. Fry the burgers, add the cheese while
cooking the second side top with onion. 
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Slow Cooked Lamb
In Red WineINGREDIENTS

1.6-2Kg Leg of lamb
3 Medium Onions
300ml Red Wine
150ml Port
250ml Stock (I used beef)
2 bay leaves
6 sprigs Thyme
4 sprigs of Rosmary
3 cloves of Garlic
salt & pepper 
 
 

1. Heat the oven to 150C/300F.  In a large frying 
pan, heat some oil and add the crushed garlic 
cloves and 2 sprigs of Rosemary.  Add the lamb 
leg and brown on all sides, then remove everything 
from the pan and set aside. 
2.Slice the onions and fry in the lamb juices 
until slightly browned (this adds good flavour). add 
everything to the onion, except the lamb and brind 
to a boil. 
3. Now add everything to an ovenproof pot 
and  cook in the oven for 4 hours for a small leg or 
5 hours for a large leg. 
NOTE: 
This can be made the day before if needed, 
cooled and chilled.  just pop back in the oven 
for an hour to warm back through, or on the 
hob if your pan allows. 
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Strawberry Pavlova

INGREDIENTS
6 ounces caster sugar
3 egg whites
1 teaspoon vanilla extract
1teaspoon white wine vinigar
1 teaspoon corn flour
300ml Whipping cream
400g strawberries 
 
 

1. Heat the oven to 150C/300F. Whisk the egg whites until 
very stiff, then add the sugar 1 spoon at a time. 
2. Continue to whisk while adding the vanilla, vinegar and 
corn flour. 
3. Measure a 6 inch circle on greaseproof paper, the spoon 
the meringue mixture on to the circle, gently spreading into a 
thick flat disk. 
4. Cook in the oven for 1 hour.  Do not remove from the oven 
until cold, leave overnight ideally.  Top with whipped cream 
and strawberries, chill until ready to eat. 
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Dear All, 

I hope you've enjoyed my first 

edition of what I hope will 

become a monthly round up of 

my recipes. 

If you have any suggestions of 

what you would like to see 

included, then please do email 

me at: 

livechangechallenge@gmail.com 

Best wishes, 

Adele x 

LIVE your truth 
CHANGE if needed 
CHALLENGE yourself 


