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PEI POTATO FISH CAKES 

 

Makes 8 x 2 oz Fish Cakes 

Ingredient Quantity   

 

PEI Russet Potatoes 
8 oz (1/2 

pound 
peeled) 

Diced small and held in water 

Haddock 4 oz 
Poached lightly in water with 

lemon and herbs (I like cilantro 
and parsley), then drained 

PEI Rock Crab 4 oz Drained and checked for shells 

 

Seasonings 

 

Lemon Zest 2 lemons 
Use a  zester or failing that the 

smallest grating on a box 
cheese grater 

Lemon Juice 2-3 TBSP  

Old Bay 2 TBSP  

Salt To Taste  

White Pepper To Taste  

 

Optional Garnishes 

 

Red Pepper ¼ cup 
Brunoise (Diced as small as you 

can get them) 

Green Onion 1/8 cup Finely Chopped 

Cilantro 1/8 cup Finely Chopped 

Dill 1/8 cup Finely Chopped 

Parsley 1/8 cup Finely Chopped 

 

 
 

Frying and Breading Station 

 

Flour 
1 wide 
bowl 

 

Eggs 6 eggs 
Beaten together and held in a 

deep bowl 

Bread Crumbs 
1 wide 
bowl 

Feel free to season with salt 
and pepper for extra flavour 
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Canola Oil / Veg Oil For frying  

 

Directions 

 

 
1. Drain the potatoes and boil in a pot with fresh salted water (The 

water should taste like the sea) 
2. When the potatoes are fork tender (but not mushy) drain the 

potatoes and cool on a sheet pan 
3. When cool mix well with your fish, seasonings and optional 

garnishes… it should be fairly squishy and start sticking together. 
If not, add some butter and or mayonnaise to help it start to stick. 

4. Form the mixture into 8 x 2oz patties. If it’s going to be a burger 
or slider, make sure that the patties fit the size of your bun.  

5. Put the patties through the breading station: Flour, Egg Wash, 
Bread Crumbs ** Make sure to shake the excess flour and bread 
crumbs off your fish cakes** 

6. Cover the bottom of your frying pan with oil (be generous) and 
put on a medium high heat. 

7. When the oil is hot (but not smoking) fry the fish cakes until a 
deep golden brown on both sides (approximately 2 minutes / 
side) 

8. When done, cool on a cooling rack or paper towel. Good Job… Go 
Eat.  

 
 


