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Gratin of hake with prawns, spinach and pesto 
  

It might seem like there is an overload of basil in this dish, but it gives the perfect contrast to 

the fish. Like most recipes using hake, our can replace it with other round white fish such as 

cod or haddock. 

 

 

  

Serves 4 

  

Ingredients: 
• 4 x 175g (6oz) hake fillets, pin boned and scaled 

• 16 raw Dublin Bay Prawns, peeled and veins removed 

• 125g (4 1/2oz) Mozzarella cheese, grated 

• 4tsp chilli jam or sweet chilli sauce 

• 4 tbsp chopped fresh basil 

• 4 tbsp pesto 

 

 

 

 

FOR THE SPINACH 

 

• 225g (8oz) spinach, washed and stalks removed 

• 50g (2oz) 2oz butter 

• 1 pinch caster sugar 

• Maldon sea salt and freshly ground black pepper 

 

 

 

  

Method: 
Preheat the oven to 180C (350F), Gas 4. Place the hake on a baking sheet lined with non-

stick parchment paper, season and carefully arrange the prawns on top. Sprinkle over the 

basil and then drizzle the chilli jam or sauce on top. Scatter over the mozzarella and season to 

taste. Bake for about 15-20 minutes until golden brown. 

  

To sauté the spinach, heat a pan and add the butter. Once it has stopped foaming quickly 

sauté the spinach with the sugar until soft and wilted. Season to taste and drain well on 

kitchen paper to remove the excess moisture. Return to the pan and keep warm. 

  

To serve, place a pile of the sautéed spinach in centre of each plate and using a fish slice, 

carefully arrange gratin of hake on top. Drizzle around the pesto. 

 

  

  

 

 



 

Nutella cheesecake 
  

This decedent cheesecake is fabulously smooth, silky and rich. It is perfect if you want to 

make something the day before and keep it in the fridge until needed. If you want to increase 

the chocolate hit try using chocolate ginger nut biscuits for the base! 

  

Serves 6-8 

  

Ingredients: 
  

FOR THE BASE 

• 75g (3oz) butter, plus extra for greasing 

• 250g (9oz) ginger nut biscuits, crushed 

FOR THE FILLING 

• 1 vanilla pod, split in half and seeds removed 

• 2 x 250 g (9 oz) tubs mascarpone cheese 

• 100 g (4 oz) caster sugar 

• 2 tablespoons cornflour 

• 3 eggs 

• 200g (7oz) jar Nutella (chocolate and hazelnut spread) 

• 1 teaspoon finely chopped stem ginger 

• whipped cream, to serve 

  

Method: 
Preheat oven to 160C (325F), Gas mark 3. To make the base, lightly butter a 23 cm (9 inch) 

spring-form cake tin.  Melt the butter in a pan over a gentle heat or in a bowl in the 

microwave.  Add the crushed ginger nut biscuits and mix well. Spread the mixture evenly 

over the base of the tin, pressing down with the back of a spoon to flatten. Place in fridge to 

chill for 15 minutes.  

  

Place a dish or baking tin of hot water in oven on the bottom rack; this will stop a skin 

forming on the cheesecake. Using the paddle attachment on a food processor, place the 

vanilla seeds, mascarpone cheese, sugar, cornflour, eggs and Nutella in the mixing bowl. Beat 

until smooth. 

  

Pour this mixture onto the biscuit base in the cake tin and place on a baking sheet. Bake for 

50-55 minutes until just set around the edges but still be a little wobbly in the centre.  Turn 

off the oven, open the door and carefully run a knife around the cake tin, this prevents the 

cheesecake from splitting in the middle when cooling. Close the oven door and leave for 1 

1/2 hours until completely set. Remove from the oven and place in the fridge if not using 

immediately. 

  

To serve, transfer the cheesecake to a cake stand and cut into wedges in front of your guests. 

Add a dollop of whipped cream to each plate to serve. 

 

 


