
 
 
 
 
 
 
 
Beef, Potato & Spinach Layered Casserole – serves 6 

 

500g beef mince 
1 onion, diced 
1 teaspoon crushed garlic 
425g can corn kernels 
1 carrot, diced 
1 zucchini, thinly sliced 
1 cup of water 
2 beef stock cubes 
425g can chopped tomatoes 
450g frozen spinach 
2 large potatoes thinly sliced 
1 cup grated cheese 
½ cup of cream 
Parsley (optional) 
 

Method 

Preheat the oven to 180⁰C 

Grease a deep casserole or baking dish and set aside. 

Fry the beef, onion and garlic in an electric frying pan until cooked. 

Add carrots, corn, zucchini, water, stock cubes and tomatoes. 

Simmer for approximately 20 minutes or until the vegetables are cooked. 

Place the spinach in a microwave dish and cook on high for 5 minutes then drain. 

Peel and slice the potatoes, put them in a bowl of cold water to prevent discolouration and set aside 

until ready to use. 

Once the vegetables are cooked, put half the mince and vegetable mixture into the prepared 

casserole dish, evenly spread half the spinach over the mince. Cover the spinach with a layer of the 

sliced potatoes, followed by half the grated cheese. 

Repeat another layer of the mince mixture, spinach and potato. 

Mix the remaining grated cheese and the cream and spread over the casserole. 

Cook in the oven for approximately 45 minutes. 

Remove from the oven and sprinkle some fresh parsley on top, if desired. 

 

N.B. For a dairy free alternative, use dairy free cheese and omit the cream.  You may need some 

extra cheese for the final layer of cheese to cover the last potato layer. 

 
Recipe cooked by Danni Lum 


