
B r e a k f a s t  /  S c o t l a n d

Scottish Kedgeree
A colonial-era dish born from Indian khichdi and Scottish smoked haddock — basmati rice scented with curry and

butter, folded with flakes of golden haddock and gently hard-boiled eggs, scattered with crisp parsley and a squeeze

of lemon.

Time   45 min Servings   4

What you’ll need.

□   400 g Undyed smoked haddock fillet □   400 ml Whole milk (for poaching fish)

□   300 g Basmati rice, rinsed until clear □   50 g Unsalted butter

□   150 g Yellow onion, finely diced □   10 g Mild curry powder (Madras-style)

□   5 g Fine sea salt □   4 whole Eggs, large

□   20 g Flat-leaf parsley, roughly chopped □   1 whole Lemon

□   60 ml Heavy cream (optional, for richness)

Let’s make it.

01
Place the haddock skin-side down in a wide pan. Pour over the milk — it should just cover the fish. Bring to the

barest simmer over medium-low heat. As soon as the milk begins to shiver and small bubbles appear around the

edges (not a full boil), turn off the heat, cover the pan, and let the fish poach in the residual heat for 8–10

minutes. Lift the fish out and reserve the poaching milk. When cool enough to handle, peel off and discard the

skin, then flake the flesh into large chunks, checking for pin bones.

02
Bring a pot of water to a full boil. Lower the eggs in gently and cook for exactly 8 minutes for yolks that are set

but still have a faintly creamy center — a true soft-set rather than chalky hard-boiled. Transfer immediately to a

bowl of ice water for 2 minutes to stop the cooking and make them easier to peel. Peel and cut into quarters

lengthwise.

03
In a large, wide saucepan, melt the butter over medium heat. Add the diced onion with a pinch of salt and cook,

stirring, for 8–10 minutes until soft, translucent, and beginning to turn pale gold at the edges. Add the curry

powder and stir for 60–90 seconds until the spices bloom and turn fragrant and dark. Add the rinsed rice and

stir to coat every grain in the spiced butter — about 1 minute. Measure 450 ml of the reserved haddock

poaching milk (top up with water if needed) and pour it over the rice. Season lightly with salt, remembering the

fish and milk are already salty. Bring to a boil, reduce to the lowest simmer, cover tightly, and cook 12 minutes.

Remove from heat and steam, lid on, for 5 more minutes.
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04
If using cream, pour it over the rice and fold gently with a wide spatula. Add the flaked haddock in large pieces

and fold just twice or three times — you want chunks, not paste. Add half the parsley. Fold once more. Taste and

adjust salt and lemon juice — the dish wants brightness. Arrange the egg quarters across the top, scatter the

remaining parsley, and bring the pan to the table with lemon halves alongside. Kedgeree is traditionally served at

breakfast or brunch, warm but not screaming hot.

Recipe & provenance   ForkRecipe Kitchen / ForkRecipe / FoodML and contributors / CC BY-SA 4.0.

Original recipe and attribution   CC BY-SA 4.0

Servings are an estimate; check quantities in the source recipe.
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https://github.com/futurechef/forkrecipe-recipes/blob/main/recipes/scottish-kedgeree.js
https://creativecommons.org/licenses/by-sa/4.0/
https://recipes.dvs-services.be/?page=recipe&slug=scottish-kedgeree

