
                                                                                  STIR IT UP 
 
 

Colliers Cookery School, Colliers Hill, Clows Top Road, Bayton, Worcestershire DY14 9NZ 
Tel: 01299 832013 

www.collierscookery.com 

 

 

Crumbed Pesto Fish adapted from Jamie Oliver’s recipe 
30 mins 
Serves 4 
 
Ingredients 
400g ripe cherry tomatoes  
1 slice of wholemeal bread 
A tub of fresh pesto 
1 lemon 
4 x 120g of firm white fish, such as cod, haddock, hake, Pollock, skin off, scaled and pin-
boned (I use frozen fish but defrost first) 
500g baby new potatoes 
200g each of green beans, tender stem broccoli, baby spinach 
2 table spoon balsamic vinegar 
 
Method 
Preheat the oven to 200°C/400°F/gas 6.  Lay the tomato vines in one side of a baking tray 
and pop in the oven for 10 minutes while you whiz the bread into crumbs in a food 
processor, then tip into a shallow bowl.  Divide and pat the pesto all over the fish fillets, 
then pack on the breadcrumbs.  Pull the tray out of the oven and sprinkle any spare crumbs 
next to the tomatoes, then sit the fish on top.  Cut the lemon into wedges and add to the 
tray, then roast for 15 minutes, or until the fish is golden and cooked through. 
 
Meanwhile, cut any larger potatoes in half, place in a large pan, just cover with boiling 
salted water and cook for 15 minutes, or until tender.  Place a colander above the pan, with 
a lid on.  Trim just the stalks off the green beans, halve the broccoli spears lengthways and 
add both to the colander to steam for the last 5 minutes, adding the spinach for the final 2 
minutes. 
 
In a tray, mix the balsamic with 1 tablespoon of oil, then season to perfection.  As soon as 
the veg are done, toss them in the tray of dressing, then drain the potatoes and add, lightly 
squashing and mixing them in.  Serve with the fish, roasted tomatoes and lemon wedges, 
with an extra drizzle of balsamic. 
  


