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Salt Cod Croquettes 
 
 
 

EQUIPMENT 
 

Small saucepan, chefs knife, potato masher or ricer, vegetable peeler,  
mixing bowls, whisk, baking paper 

 
INGREDIENTS 

 
200-250gm salt cod (baccala) soaked overnight in water, 500-600gm milk, 

3 cloves peeled garlic, 2 large desiree potatoes, 100gm plain flour, 100gm panko bread crumbs,  
1 whole egg, 60gm kewpie mayonnaise, 4 anchovy fillets, 5 chives,  

flake salt, ground white pepper 
 
 
 

METHOD 
 

Place the cod filets into a saucepan and add crushed garlic cloves, pour over enough milk to cover the fish and place on the 
stovetop over medium heat and simmer for 10 minutes until the fish is tender and falling apart. 

 
Peel the potatoes and cut them into chunks. Place the potato pieces on to a perforated tray and into the oven steam setting 

100˚C for 35 minutes until tender. 
 

Make an egg wash by whisking together 1 egg with approx 100gm of milk and set aside. 
 

Place the mayonnaise into a small mixing bowl and set aside, crush the anchovy filets with the blade of a knife and add to 
the mayonnaise with cracked pepper, stir well and set aside. 

 
Once the potatoes are cooked remove them from the oven and mash them into a large mixing bowl, drain the milk from the 

cod and add flakes of cod to the potato mix along with the garlic cloves. 
 

Fold the cod through the potato and add cracked pepper and salt if required, once evenly mixed place the potato mix in the 
fridge to cool for 20-30 minutes. 

 
Once the potato mix is cool enough to handle roll the mixture into walnut size balls. 

 
Crumb each ball by first dusting them with flour then dipping them in the egg wash and finally into the breadcrumbs. 

 
Place the crumbed balls onto a large baking tray lined with baking paper and place into a pre-heated oven combi setting 

200˚C for 12-15 minutes until golden and crisp. 
 

Place the mayonnaise into a ramekin and sprinkle over some chopped chives, once the croquettes are baked remove from the 
oven and place on a large platter alongside the mayonnaise and garnish with some chive batons and serve. 

 
 

HINTS & TIPS 
 

- Sat cod or baccala can be found a good deli’s. Remember to soak it overnight in water and if it is particularly salty change 
the water once or twice. 

 
- This is a great option for a cocktail party and the croquettes can be made in advance and finished in the oven just prior to 

serving 
 


