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SHEPHERD'S PIE

Fry. in a desert spoon of oil, your 2 Add 1tin of diced tomatoes, diced 3 Ina separate pot cook potatoes
diced brown onion and garlic. vegie mix, crumbled stock cubes, covered in salted water until soft.

INGREDIENTS a good squirt of tomato sauce and

: : Add 300-400gms mince steak BBQ sauce and sugatr. Drain water and mash.
1 brown onion, diced . . . .
: , Keep frying until the minceis a

2gaie CLOV?S‘ clieee grey colour and cooked through. Cook on low heat to cook about 15- Add butter and milk and season to

30.0'400_9 e steal Break the mince up with the spoon 20 min. taste and mash again.

1tin of diced tomatoes . when you are cooking it. You want a quite smooth wet mash

1 small bag (250-300 g )of diced not runny but quite sloppy.

vegie mix. Can use fresh just dice

carrots, broccoli, celery, red/green

capsicum, sweet corn, peas 4 Now put meat mixture in a baking 5 Cook in oven for about 45 min on

whatever vegies you have) pan or casserole dish. 180 until cooked

2 Beef stock cubes
A good squirt of tomato sauce and . Serve on its own with some crusty
BBQ sauce( ¥ cup each) sprinkle some grated cheese on bread to soak up the yummy

2 desert spoon sugar R sauce. Enjoy !

Top with the mash potatoes

400c potatoes, peeled and diced
Butter
Milk

Scan to donate

Thank you for helping make sure
nobody in our community goes hungry
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