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Cottage Pie with Cheesy Bacon Mash (serves 6) Nutrition For All Stages Of Life

1 tablespoon olive oil

3 rashers middle bacon, trimmed cut into 1cm pieces
1 brown onion, finely chopped

2 carrrots, cut into thin slices

3 celery stalks, thinly sliced

2 cloves of garlic, crushed

750g beef mince

2 tablespoon tomato paste

410g can crushed tomatoes

2 tablespoon Worcestershire sauce
% cup beef stock

1 cup frozen peas

% teaspoon of salt

1kg white potatoes

1/3 cup sour cream

1/3 cup milk

1 cup grated tasty cheese

2 spring onions, thinly sliced

Method

Heat the oil in a large frying pan over medium heat, add bacon, cook, stirring for 5 minutes or until
crisp. Drain on a paper towel.

Add brown onion, carrot and celery to pan, cook, stirring for approximately 5 minutes or until the
onion softens. Add the garlic and cook for a further 30 seconds.

Add the mince, breaking up the mince with a wooden spoon for 8 minutes or until brown. Add the
tomato paste, tomatoes, Worcestershire sauce and stock. Bring to a simmer then reduce heat to
low. Simmer for 15 minutes until the mixture thickens slightly. Stir in the peas and stir in the salt to
season, then set aside for 15 minutes to cool.

Preheat the oven to 200°C.

Peel and chop the potatoes and place in a saucepan, cover with water. Bring to the boil, lower the
temperature and continue to boil for 12 minutes or until the potato is tender. Drain. Return
potatoes to the pan over low heat and mash until smooth. Add the sour cream, milk, % of the bacon,
1/3 cup of the cheese and half of the spring onions. Stir to combine. Remove from heat.

Spoon the mince mixture into a 6cm deep casserole or baking dish. Top with the mash potato and
sprinkle with the remaining cheese.

Bake for 15 minutes or until golden. Sprinkle over the top with the remaining bacon and allow to

stand for 5 minutes. Top with the remaining spring onion.

Recipe cooked and photographed by Danni Lum



