
delia smith smoked mackerel pate

Delia Smith smoked mackerel pate is a classic dish that combines the rich flavors of smoked fish with

a creamy texture, making it a favorite for entertaining guests or simply enjoying as a snack. This

delightful recipe is not only quick and easy to prepare but also packed with nutritional benefits. In this

article, we’ll explore the origins of smoked mackerel pate, its health benefits, a detailed recipe inspired

by Delia Smith, and tips for serving it.

Understanding Smoked Mackerel Pate

Smoked mackerel pate has its roots in traditional British cuisine, where it has become a staple in many

households. The dish is often served as a starter or a light lunch and is known for its versatility.

Whether spread on toast, served with crackers, or enjoyed with a salad, this pate can elevate any

dining experience.

The Benefits of Smoked Mackerel

Mackerel is not only delicious but also incredibly nutritious. Here are some of the key health benefits of

incorporating smoked mackerel into your diet:

Rich in Omega-3 Fatty Acids: Mackerel is an excellent source of omega-3 fatty acids, which are

essential for heart health and have anti-inflammatory properties.

High in Protein: This fish is a great source of protein, making it an ideal choice for those looking

to maintain muscle mass or follow a protein-rich diet.



Vitamins and Minerals: Smoked mackerel is packed with vitamins such as B12, which is crucial

for nerve function and the formation of red blood cells, as well as minerals like selenium and

phosphorus.

Low in Carbohydrates: This dish is naturally low in carbs, making it suitable for low-carb diets.

Delia Smith’s Smoked Mackerel Pate Recipe

Delia Smith, a beloved figure in British cooking, has popularized many recipes, including her take on

smoked mackerel pate. Here’s a simple yet delicious recipe inspired by her methods.

Ingredients

To make Delia Smith’s smoked mackerel pate, you will need the following ingredients:

200g smoked mackerel fillets (skin removed)

100g cream cheese

2 tablespoons crème fraîche

1 tablespoon lemon juice

1 tablespoon fresh dill or parsley (finely chopped)

Salt and pepper to taste



Optional: a splash of Worcestershire sauce or Tabasco for added flavor

Instructions

Follow these steps to create a delightful smoked mackerel pate:

Prepare the Mackerel: Begin by placing the smoked mackerel fillets in a mixing bowl. Use a fork1.

to flake the fish into smaller pieces, ensuring there are no bones left.

Add Creaminess: Add the cream cheese and crème fraîche to the bowl with the mackerel. These2.

ingredients will provide the creamy texture that is characteristic of a good pate.

Flavor It: Squeeze in the lemon juice and add the chopped fresh dill or parsley. If you prefer a3.

little kick, add a splash of Worcestershire sauce or Tabasco sauce at this stage.

Blend It: Using a hand blender or food processor, blend the mixture until smooth. If you prefer a4.

chunkier texture, pulse it a few times until you reach your desired consistency.

Season: Taste the pate and season it with salt and pepper to your liking. Remember that the5.

smoked mackerel already has a salty flavor, so start with a small amount.

Chill: Transfer the pate to a serving dish, cover it with plastic wrap, and refrigerate for at least an6.

hour to allow the flavors to meld and the pate to firm up.



Serving Suggestions

Delia Smith’s smoked mackerel pate can be enjoyed in various ways. Here are some serving

suggestions to make the most out of this delicious dish:

Classic Serving

- With Toast or Bread: Serve the pate spread on fresh crusty bread or toasted baguette slices for a

classic and satisfying appetizer.

- With Crackers: Pair the pate with a selection of crackers for a delightful snack or starter.

Fresh Pairings

- Vegetables: Serve with sliced cucumbers, radishes, or bell peppers for a refreshing contrast to the

rich pate.

- Salad: Create a light lunch by serving the pate on a bed of mixed greens or alongside a simple salad

dressed with lemon vinaigrette.

Garnishing Ideas

- Herbs: Garnish the pate with extra fresh herbs, such as dill or parsley, for an added touch of color

and flavor.

- Citrus Zest: A sprinkle of lemon or lime zest can brighten the dish and enhance its flavor profile.



Storage Tips

If you find yourself with leftover smoked mackerel pate, here are some storage tips to keep it fresh:

Refrigeration: Store the pate in an airtight container in the refrigerator. It should last for up to 3

days.

Freezing: You can freeze the pate for up to a month. However, the texture may change slightly

upon thawing. To freeze, place it in an airtight container or freezer bag, ensuring as much air as

possible is removed.

Conclusion

In summary, Delia Smith smoked mackerel pate is a simple yet sophisticated dish that brings the

flavors of the sea to your table. With its health benefits, versatility in serving, and ease of preparation,

it’s a recipe worth adding to your culinary repertoire. Whether you’re hosting a dinner party or

preparing a quick lunch, this pate is sure to impress and satisfy. Enjoy making this classic dish and

experience the delightful flavors of smoked mackerel in every bite!

Frequently Asked Questions

What are the main ingredients in Delia Smith's smoked mackerel

pâté?

The main ingredients include smoked mackerel, cream cheese, lemon juice, and seasonings such as



salt and pepper.

Is Delia Smith's smoked mackerel pâté suitable for gluten-free diets?

Yes, the pâté is naturally gluten-free as it primarily consists of fish and dairy products without added

gluten.

How long can Delia Smith's smoked mackerel pâté be stored in the

refrigerator?

It can be stored in the refrigerator for up to 3 days in an airtight container.

Can I make Delia Smith's smoked mackerel pâté in advance?

Yes, it can be made a day or two in advance, allowing the flavors to meld together.

What can I serve with Delia Smith's smoked mackerel pâté?

It pairs well with toast, crackers, or fresh vegetables like cucumber and radishes.

How can I modify Delia Smith's smoked mackerel pâté for a low-

calorie version?

You can use low-fat cream cheese or Greek yogurt as a substitute for regular cream cheese to reduce

calories.

Is Delia Smith's smoked mackerel pâté a good source of protein?

Yes, smoked mackerel is high in protein, making this pâté a nutritious option.

Can I freeze Delia Smith's smoked mackerel pâté?

It is not recommended to freeze the pâté as it may change the texture when thawed.



What type of smoked mackerel should I use for Delia Smith's pâté?

Use skinless, boneless smoked mackerel fillets for the best texture and flavor.

Is Delia Smith's smoked mackerel pâté suitable for a dinner party?

Absolutely, it makes a great appetizer and can be served elegantly with various accompaniments.
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