Haddock (Poached) in Cucumber Sauce

  (Serves 4) 
 Ingredients; 
4 Haddock fillets, skinned (30 sins on green) 
113g/4oz cucumber, diced 
1 small onion, diced 
568ml/1 pint chicken stock made with bovril 
2 tablespoons chopped fresh parsley 
2 tablespoons snipped fresh chives 
salt and freshly ground black pepper 
fresh herbs, to garnish 
1 lemon or lime, sliced, to garnish  
Method; 
1. Steam or poach the haddock for 6-8 minutes, or until cooked.  
2. To make the sauce, put the cucumber, onion and stock in a small pan and bring to the boil. Reduce the heat, add the parsley and chives, and simmer for five minutes, or until the vegetables are tender.  
3. Liquidize or puree the cucumber sauce until smooth. Season to taste with salt and pepper. Serve the haddock, surrounded by the sauce, with some free vegetables. Garnish with fresh herbs and a twist of lemon or lime.  
  
