
 

 
 
 
 

Scotch Beef Cakes with Poached Egg and Mock Hollandaise Sauce 
 
Serves 4-6 
Prep time: 20 mins 
Cooking time: 15 mins 
 
Ingredients (makes 4 large or 6 medium cakes) 
 
For the Scotch Beef Cakes 
150g leftover roast Scotch beef shredded into strips or cut 
into little chunks 
300g cold mashed potato or 375g unpeeled raw potatoes 
1 tablespoon finely chopped flat leaf parsley 
1 spring onion, finely sliced 
3 teaspoons horseradish sauce or 2 teaspoon Dijon mustard  
Pinch of salt and ground black pepper 
2 tablespoons vegetable oil for frying 
 
For the Coating 
75g Panko breadcrumbs 
2 tablespoons plain flour 
1 large egg beaten 
 
For the Mock Hollandaise Sauce 
2 tablespoons mayonnaise (use light if preferred) 
2 tablespoons of natural yoghurt (use low fat if preferred) 
1/2 teaspoon Dijon mustard 
1/2 tablespoon lemon juice 
Pinch of salt & ground pepper 
 
For the Poached Eggs 
4-6 eggs  
1 tablespoon vinegar (any variety will do) 
1/4 teaspoon salt 
 
Method 
• If you don’t have any left-over mash in the fridge prepare by boiling peeled and quartered 

potatoes in salted water until soft. Drain and allow to steam dry on a colander placed above the 
pan. Mash until smooth, add butter and milk if you like. Consider making a double batch and 
freezing some for next time. Allow the mash to cool. 
 

• Combine all the beef cake ingredients, ensuring you don’t have any big lumps of beef. Stir 
everything together well. 
 

 

 



 

• Split the mix into 4 large cakes or 6 medium cakes and use your hands to lightly form them, first 
into balls, then into patties around 2cm thick (like burgers or fishcakes). 
 

• Put the flour in one dish, beaten eggs in another and breadcrumbs in a third. 
 

• Similar to making fishcakes, press the patties into the flour ensuring they are covered all over, 
then dip them into the beaten egg - make sure the sides are coated in flour too. Finally, dip them 
into the breadcrumbs, keep turning them to ensure as much as possible sticks and they’re 
covered all over. If time permits chill the beef cakes for half an hour before cooking. 

 
• Preheat the oven to 190C/gas 5.  

 
• Half fill a medium saucepan or deep frying pan with water for poaching the eggs (choose a pan 

which is big enough to fit all your eggs) and allow it to come to the boil. Once it’s boiling turn 
down the heat, add the vinegar and salt. 
 

• Remove the beef cakes from the fridge. Place a large frying pan onto a medium heat; add the 
vegetable oil, allowing it to heat up.  
 

• Gently place the beef cakes into the hot oil and allow to brown, turn after a couple of minutes 
ensuring the beef cakes are just browned on both sides, but not burnt. Transfer the beef cakes 
to a baking tray and place them into the preheated oven for 10 minutes to finish off cooking. 
 

• Meanwhile, make the sauce. Mix together the sauce ingredients and place to one side. 
 

• Once the cakes are 2-3 minutes off being cooked begin poaching your eggs. Turn the pan up to a 
medium heat so the water is simmering. Gently break each egg into the simmering water 
keeping a little space between each egg - you can break them into a little bowl the drop into the 
water if this is easier.  
 

• While the eggs are cooking put the cooked beef cakes into serving plates, they will stay hot for 
quite a few minutes. 
 

• When ready remove the eggs one at a time with a slotted spoon, drain each by placing a tea 
towel or piece of kitchen paper under the spoon then place on top of the beef cake. 
 

• Serve with the hollandaise sauce spooned over the egg or in a bowl so everyone can help 
themselves.  

 

Recipe by Daniela Forbes, March 2016. 


