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SPICY FISHCAKES IN LETTUCE CUPS

Prep Time 40 minutes | Serves 4

WITH NAM JIM
Recipe by Pete Evans

Ingredients Method

Fans of Thai or Vietnamese food generally love the ubiquitous and addictive fishcakes, which have just the right balance of 
herbs, spices and seafood to make you come back for more. These fishcakes are baked in a muffin tray – which is so much 
easier than pan-frying them – then paired with lettuce cups (like san choy bao). The aromatic nam jim, so full of rich umami 
flavour, is the perfect accompaniment. Add chilli as desired. If you’d like to reduce the amount of carbs in these, you can 
replace the mashed sweet potato with mashed cauliflower.

2 tablespoons coconut oil or good-quality animal fat, 
plus extra for greasing
415g jarred tuna, eel, mackerel, sardines or red 
salmon in brine, drained
2 spring onions, finely chopped
1 tablespoon coriander leaves, finely chopped
250g mashed sweet potato
½ teaspoon finely grated lemon zest
1 long green or red chilli, halved, deseeded and 
finely chopped
3 eggs
sea salt and freshly ground
black pepper

TO SERVE
8 iceberg lettuce leaves, trimmed into cups
1 carrot, cut into matchsticks
½ French shallot, thinly sliced
1 handful of coriander leaves
1 handful of Vietnamese mint leaves
1 handful of Thai basil leaves
1 tablespoon toasted sesame seeds
Nam Jim

Preheat the oven to 200°C (180°C fan-forced). Grease a 12-hole standard muffin 
tray.

Place the coconut oil or fat, jarred fish, spring onion, coriander, sweet potato, lemon 
zest, chilli, eggs and a pinch of salt and pepper in a bowl and mix until well 
combined. Spoon the mixture evenly into the holes of the prepared muffin tray. 
Bake for 25 minutes, or until the fishcakes are firm and cooked through. Allow them 
to cool in the tray for 2 minutes, before turning out onto wire rack to cool completely.

Place the fishcakes in the iceberg lettuce cups (1–2 per cup), top with the carrot, 
shallot and herbs and sprinkle on the sesame seeds. Spoon over the nam jim and 
serve.
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