
Cottage Pie
Serves 6  |  Takes 30 mins to prepare & cook
This traditional, warming dish is great for families to cook and enjoy together. 
This delicious dinner-time favourite can easily be adapted to include your 
favourite ingredients.

Ingredients...

Method...

1kg potatoes

1 large onion

2 medium sized carrots

250ml boiling water

1 x reduced-salt vegetable 
stock cube

1 x 15ml spoon sunflower oil

500g lean beef mince

400g can chopped 
tomatoes

1 x 5ml spoon dried mixed 
herbs

2 x 15ml spoons tomato 
purée

1 x 5ml spoon 
Worcestershire sauce

100g frozen peas

10g unsaturated fat spread

3 x 15ml spoon semi 
skimmed-milk

Black pepper (optional)

1.  Preheat the oven to 190°C/170°C fan or gas mark 5.
2.  Peel the potatoes. Cut the potatoes into chunks of about 4cm. Put them in a colander and rinse them under a cold tap.
3.  Put them into the large pan. Add cold water until they are covered. Put the pan on a medium heat and bring to the 
boil. Simmer for approximately 15-20 minutes. Whilst the potatoes are cooking, go on to prepare the mince mixture.
4.  Peel and finely chop the fresh onion. Peel and dice the carrots into small pieces.
5.  Measure 250ml of boiling water into the measuring jug, crumble in the stock cube and stir to dissolve.
6.  Heat the oil in a pan and fry the onion and carrots for a few minutes until they start to soften.
7.  Add the mince and fry for a further three minutes or until the mince is cooked (it will turn from red to brown).
8.  Add the tomatoes, stock, herbs, tomato puree and Worcestershire sauce. Bring to the boil and then simmer for 10 
minutes until the sauce has reduced and thickened slightly.
9.  Stir in the peas, return to the boil and cook for 3 minutes.
10.  Pour the mixture into an ovenproof dish and allow to cool for a few minutes.
11.  Test if the potatoes are cooked by piercing them with a fork. If 
the potatoes feel soft, turn off the hob. Drain the potatoes using the 
colander. Put the potatoes back in the pan and mash them. Stir in the 
spread. Gradually stir in the milk until creamy. Add black pepper to 
taste (if using).
12.  Top the mince mixture with mashed potato. Bake in the oven until 
hot throughout and golden brown on top.

Make sure you get some snaps!  
If you send them to louise@yewdale.co.uk by  
Wednesday 19th June to enter our  competition!

ONLY 
315 kcal

per portion


