Shepherd’s Pie

500g minced beef/lamb

2 onions (chopped)

2 carrots (grated) (optional)

1-2 stock cubes (can use oxo cubes)

750g old potatoes 

25g butter or margarine

100mls milk

50g grated cheese for top (optional)

METHOD

1. Peel and chop potatoes evenly.  Just cover with fresh cold water.  Add I level tsp of salt. Bring potatoes to boil and then simmer for 20 minutes (time them from when they come up to boil).

2. Prepare meat sauce: place chopped onions, grated carrots and meat in a saucepan and stir over a medium heat until meat is brown.

3. Make stock – use ¼ pint (125 mls) of boiling water with the stock cubes.

4. Add stock to meat mixture and simmer for 15-20 minutes.

5. When potatoes are cooked, drain through a colander and mash them finely, adding butter and milk to soften and give a creamy consistency. Add pepper if wanted.

6. Place meat sauce into an ovenproof dish.  Place mashed potatoes evenly over the meat.  Smooth and then fork mixture round, following the shape of the dish.  

7. Cover with grated cheese.  Grill or brown in oven.

8.
To re-heat place in oven reg. 5/180ºc for approximately 30 minutes.  Make sure it is served piping hot.

