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Cottage Pie 

For the Cottage Pie filling

· 1Kg Beef Mince or Ground Beef 

· 1 Litre Beef stock or water 

· 1 Large white onion finely chopped 

· 4 tbsp light olive oil 

· 600g Mixed Winter Vegetables such as Turnip, parsnip, swede etc. Chopped into small cubes about 3-4 mm each side. 

· 3 Large carrots. Chopped into small cubes about 3-4 mm each side. 

· 1 tbsp flour 

· 2 Cloves garlic crushed and finely chopped 

 For the Cottage Pie mash topping

· 3kg Potatoes for mashing 

· 250ml Milk or cream 

· 50g Butter 

· Salt to season 

Brown the beef in small batches in a hot frying pan. Put the browned beef to one side Meanwhile put the oil in a big stove top casserole pot and cook the onions on a gentle heat until golden. When the onions are golden add seasoning and flour and brown with the onions mixing well. Add the meat to the pot when it is all browned. Add the carrots and winter veg, stir in well and pour over the beef stock or water until covered. Simmer the casserole for 30-60 minutes until the liquid reduces and the gravy thickens to around the way you like it. 

Place the meat and veg in the gravy into an ovenproof baking dish. Spoon on the cold potato and cover the whole top evenly. Create a pattern using a fork to fluff up the topping this will ensure some peaks go really golden and crispy. An alternative is to wack a spoon up and down on the mash for a more rustic looking Cottage Pie but not too hard! 

Spoon a little melted butter around the topping and place in a preheated oven at 180 degrees celsius for 40-60 minutes. Ensure the dish is piping hot all the way through and the crust has gone golden 
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