
How to make… Marvellous Mackerel Pate 

Hi there, Susan Richards here. Welcome to the virtual Big Cook Little Cook. 

Before we start cooking today, we are going to carry out basic food hygiene, tie our hair 

back if it's shoulder length, put our aprons on and wash our hands. 

Today's recipe, marvellous mackerel pâté.  

First ingredient, a lemon chopped in the middle, down the centre using the bridge 

technique, we're going to juice it. Got a juicer here. If you don't have a juicer, you can just 

use your hand just juice over your hand and any pips in the lemon can be caught into your 

fingers. 

The next ingredient is mackerel. You can generally buy in packs from the supermarket. 

There's three fillets in here. We're only going to use one for the recipe today. 

You'll find that there's skin on the back, so what we're going to do is just going to lift the tail 

up and we're just going to remove the skin from the mackerel first that'll just peel off. 

And then what we're going to do is just flake it and take any bones out of this fish. So, you 

will feel the bones and they're generally down the centre there and what you'll do is just go 

through it, any bones you'll put to one side. 

Generally, this will be something that an adult would do or maybe a child that's at primary 

school but not an under-five child. 

Once it's all flaked into bite sized pieces, it can then go in your bowl ready to have the rest 

of the ingredients put in. 

So, we've got some chives here, fresh chives. Wash them, dry the water off them a bit and 

we're going to use the snipping technique. Now, these you can snip over the bowl that the 

fish is in but obviously for safety it's much better just to snip down onto a board or you can 

use a cup, plastic cup, plastic beaker, and then cut, you know, let the little ones get involved, 

or even if they are too small to have that you might just give them some chives and they 

might just eat a bit. 

They might just... you know... It's just to help them be more inquisitive to trying the foods 

that you're actually preparing for them. 

So, we're going to finish off our mackerel pâté with adding our half of our lemon juice. Oops. 

A pip got away there. Remove that, we don't want that in ours. 

And we've got two tablespoons of sour cream that we're going to add. We've got some 

black pepper here. It is optional. You don't need to use it. But I'm a bit of a black pepper fan. 



So, I've added a bit and then we're just going to draw these ingredients together. 

Now if you don't have chives, but you do have a couple of spring onions in the fridge, you 

can add spring onion. And to be quite honest if I had a few bits in the fridge, like half a 

pepper, I would chop up and put in. Sweet corn, I would put in. It is just to bulk it out 

personally. Although it just, it is a pâté you could add vegetables to it. 

To serve with that, you could serve it with some toasted, some toast, some toasted pitta 

bread, salad, side salad. 

You know, you could have your own cracker biscuits served with a side salad. 

You know, think of how you could have it. Would you have it as lunch? Would you have it in 

your pack up? Would you take it off onto a picnic? Or even a main meal on top of a jacket 

potato served with a side salad. 

I just want to thank you for joining me today and I look forward to you joining me again 

soon. Take care. Bye-bye. 


