
Ingredients
550g cod fillet, skinless and boneless
2 shallots
2 cloves of garlic
1 egg
50-100g breadcrumbs
2 tablespoons flat-leaf parsley
2 tablespoons of basil

4 crusty rolls
1 beef tomato or 2 medium tomatoes
20g rocket
Black pepper
For the side salad
100g carrot
100g cucumber
½-1 lime, juiced

Nathan Outlaw’s 
cod burgers 
Prep: 15 minutes •  Cook: 15 minutes •  Serves: 4
A versatile, everyday recipe, low in potassium, phosphate and salt. 

Carbohydrate The crusty bread roll is the main sources of carbohydrate in this 
main meal. The value has been provided for those who have been trained in 
insulin adjustment.

Phosphate/potassium The main sources of potassium in this dish are the 
tomatoes, rocket, and fish. However the amounts used in the recipe have been 
kept within a range that ensures the entire meal is low in potassium.

This dish is also low in phosphate, however it still contains phosphate mainly 
due to the fish. If you have been prescribed a phosphate binder, ensure you take 
them with this dish.

Protein This dish is high in protein which makes it perfect for those on dialysis.  

Special diets

Gluten free Use gluten-free breadcrumbs and serve in a gluten-free roll.

Healthier option For a healthier option, you could use a wholemeal roll.  Bread 
can be a source of salt, so check labels and opt for a roll that provides the least 
amount of salt.  

If adding any condiments, such as tartare sauce or tomato ketchup, where 
possible choose a reduced-salt option and use in small amounts.  

Cheaper option Fresh fish can be more expensive than frozen fish, and cod 
may be more expensive than other varieties of white fish. You could use your 
choice of frozen white fish to make this dish, but ensur e you defrost it thoroughly 
in the fridge before cooking.  

Storage Once cooked, this dish is best eaten fresh. However, this dish can be 
kept in the fridge from step 3 for up to 24 hours, provided this is within the use by 
date. If you are using a fresh fish (not frozen and defrosted fish), the patties can 
be made and then frozen from step 3. Use within 3 months. 
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Everyday dish

Nutrition values are calculated per serving • Kidney diet guidelines vary for each  
individual •  Consult your dietitian or doctor for the specific diet that is right for you.  
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Crack the egg into the bowl, followed 
by the breadcrumbs. Mix together and 
check the consistency (if the mixture 
is still quite wet, you may need to add 
more breadcrumbs). 

Whilst the patties are cooking, slice 
the crusty rolls and the tomatoes. 
Place the tomato slices and the rocket 
onto the sliced rolls. Peel and grate the 
carrot and grate the cucumber. 

Finely chop the parsley and basil and 
stir into the mixture. Mix well and 
season with pepper. Divide the mixture 
into four, and then mould into patties.

Mix the grated carrot and cucumber in 
a bowl, and dress with the lime juice to 
your desired taste. Arrange the patties 
on top of the tomato and rocket.  Add 
the side salad and serve. kidneycareuk.org @kidneycareuk@kidneycareuk

 If you have made this dish, we would love to see it. 
Share your photos online and don’t forget to tag us 

#KidneyKitchen

Get in touch with Kidney Care UK
info@kidneycareuk.org

01420 541 424
(Lines open 9am-5pm, Mon- Fri)

Cut the cod into inch-square cubes and 
peel and chop the shallots and garlic. 
Pulse the cod, shallots and garlic in a 
food processor for 10-15 pulses (avoid 
over blending), then transfer to a mixing 
bowl.

Place a frying pan over a medium 
heat and add one tablespoon of the 
olive oil.  Once hot, fry the patties for 5 
minutes on each side, or until golden 
all over.

Kidney Care UK, 3 The Windmills, St Mary’s Close, Turk Street, Alton GU34 1EF.   Kidney Kitchen is a registered trademark of the British Kidney Patient Association. ©Kidney Care UK 2016 is the operating name of  
the British Kidney Patient Association.  A charitable company limited by guarantee.  Registered in England and Wales (1228114).  A charity registered in England and Wales (270288), and Scotland (SCO48198).

Cooking in the kitchen with Chef Nathan Outlaw 
An all-year-round recipe with so many possibilities.

Visit the website for more recipes, videos 
and dietary information. 

Watch online

The  Kidney  Kitchen  was  created  by  Kidney  Care  
UK  to  help patients  and  their  families  live  well  
with kidney disease. Recipes have been developed 
by our professional chef and modified to fit more 
closely with  the  various needs  of  people  living  
with  chronic  kidney  disease, which have been 
approved by  the  British  Dietetic  Association  
(BDA) Renal Nutrition Specialist Group (RNG). 

www.kidneykitchen.org
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