
 

 

Check out our recipes at: 

www.peiae.ca/seafood 

Haddock Burger 

Ingredients: 

2 lbs Haddock 

1 lb Butter, Melted 

2 Lemons, zested and juiced 

1 leaf Lettuce 

1 slice Tomato 

2  Red onions, thinly sliced 

1 Container regular Boursin cheese 

 

Ingredients – Caper Dill Sauce: 

 Dill, To taste 

 Tarragon, to taste 

 Flat leaf parsley, to taste 

1 Lemon, juiced and zested 

1 tbsp Capers, drained 

1 cup Mayo 

1 pack Phyllo 

Directions for the Haddock 

1. Take 2 pounds of skinned haddock fillets and place into a casserole dish with two sliced lemons and one sliced 

lime. Add a splash of white wine and cover with water. 

2. Bake in a 400F oven until cooked through and flaky. Drain the liquid and remove the citrus, refrigerate until cool. 

Drain as much liquid as you can from the fish. 

3. Take the flaked and drained fish and mix with one container of regular Boursin cheese. You have now completed 

your fish mixture. 

Directions for the Phyllo: 

1. On a CLEAN work surface lay out your phyllo dough **When working with phyllo make sure that the dough has 

been fully defrosted before attempting to unwrap and unroll. Always keep covered until ready to use** 

2. Prepare a half pound of melted butter and put aside with a pastry brush. Lay out one sheet of phyllo. Brush it 

lightly with butter. Place another sheet of phyllo on top. Lightly butter the second sheet. You’re looking to create two 

long rectangles out of your phyllo dough. 

3. This recipe makes approximately 8 x 4oz patties so if you’re cutting your pastry sheets in half you’re going to need 

to do this four times. 

Putting it together: 

This is almost exactly what you think it is… Take a nice handful of haddock mixture (4oz if you’ve got a scale) and 

place in the lower third of your rectangle. Fold the phyllo dough on either side and roll up your fish. My wife and I 

each do it differently. It’s just important to have the fish completely wrapped. Store in fridge in an OPEN container 

until ready for use. 



 

 

Check out our recipes at: 

www.peiae.ca/seafood 

The Bun 

We use a Challah Egg Bun. If you can’t find, Brioche works well or I can send you the recipe for this as 

well… but you’ll need a baking scale. What we’re looking for is something with lots of eggs and butter to 

help ‘mute’ some of the fishier characteristics of the burger. Toast it lightly (no butter, just dry). 

The Sauce 

We make a dill / caper tartar sauce. No recipe, we just shove a bunch of dill, capers, garlic aioli and lemon 

zest into a food processor and adjust to our tastes. Put this on both sides of your burger bun. 

The Toppings 

Pickled Red Onions 

You can buy but we make our own by French Slicing Red Onions and quick pickling using a 50/50 solution 

of vinegar and sugar. (Boil, place in red onions, bring back to boil, take off stove… super easy) 

Romaine Lettuce 

Sliced tomato (add some salt & pepper on this) 

Cooking the Phyllo Patty 

You’ve got two options - Bake or Deep Fry. We deep fry at 360F for roughly 3-4 minutes. 

If you go the baking route,  make sure to butter your phyllo on the outside and bake in a 425F oven 

(convection works best) until golden brown. 

 

 


