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Steam mackerel fillet, discard bones and flake meat. Cook
potato in the skin, then peel and mash. Chop bacon.
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Mix mackerel, potato, bacon, shallot, parsley, dried mixed
herbs, salt, pepper, flour and half beaten egg together, divide
into cylindrical shape, coat with egg and breadcrumbs.
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Heat half wok of oil to 160c, deep-fry fish croquettes in
medium hot oil until golden in color. Drain and serve.
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300g mackerel fillet with skin will yield 250g steamed flaked
fish meat.
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