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Cottage Pie

500g beef mince

1 cup of beef stock

% cup of tomato paste

400g can crushed tomatoes

2 carrots, finely diced

1 onion, finely diced

2 sticks celery, finely diced

420g can of corn kernels, drained
1 cup of frozen peas

3 large potatoes
1 large sweet potato

Method

Brown the mince and onion in a non-stick frying pan. Add the beef stock, tomato paste and crushed
tomatoes and stir until well combined. Add the remaining vegetables and simmer for 15 minutes.
Peel and chop the potatoes. Cover with water in a saucepan and bring to the boil. Boil for 15-20
minutes until potatoes are softened. Drain and mash to a smooth consistency. Add a dob of butter

and stir through until melted.

Place the mince mixture into a casserole dish. Spoon the potato mixture over the mince and smooth
with a spatula.

Heat uncovered in the oven at 160°C for 20 minutes or until thoroughly heated through.

Recipe cooked and photographed by Danni Lum



