Cottage Pie

2tbsp oil
1 onion
1 carrot
115g mushrooms
500g Lean mince – beef, pork, lamb, turkey or quorn

1 Stock cube
1tbsp Plain Flour

1tbsp Tomato Puree

600g Potatoes

25g Butter

Salt and Pepper

75g cheese, grated

1. Put a large pan of water on to the boil.

2. Peel and chop the potatoes. Place into the boiling water until cooked.

3. Prepare all the vegetables by chopping finely.

4. Heat the oil in a second pan; add the onion, carrot and mushrooms and cook, stirring occasionally, until browned.

5. Stir the mince into the pan and cook until lightly browned.

6. Boil the kettle and make up 300ml of stock.

7. Stir in the flour.

8. Gradually add the stock and bring up to a simmer.

9. Add the tomato puree and stir.  Simmer for 20 minutes.

10. Drain the potatoes and mash with the butter and seasoning.

11. Pre heat the grill.

12. Put the mince and vegetable mixture into an ovenproof dish.

13. Spoon the mashed potatoes on top of the mince.

14. Sprinkle with cheese.

15. Grill until the cheese and potato topping is golden brown.
