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Ingredients Equipment
250 (8oz) lean minced beef or lamb  Saucepan, frying pan, potato
Tx15ml spoon (| Tablespoon) oil -~ masher, measuringjug, mixing
1 onion, chopped spoon, baking dish, colander,
1 carrot, diced chopping board, knife and
258 (loz frozen peas vegetable peeler.
150m (174 pint] water, with 1/2 stock
cube
200g can of tomatoes
500g (Ib) potatoes
158 (loz) butter or margarine
\SOmI (1/4pint) semi skimmed milk
p
Method

|, Preheat the oven to 200.Corgas mark 6.

). Heat the oilina frying pan, add the onion and cook for 5 minutes,
3. Add the minced beef or lamb, and cook until it browns.

4 Add the stock,carrots and canned tomatoes.

5. Simmer for 20 minutes, sir occasionally, then add the peas.

6. While the meat iling i cooking, boil the potatoes for 15 minutes,
until tender,

7. Drain the potatoes and add the butter or margarine and milk. Mash until
smooth and creamy.

8. Put the meat illing nto an baking dish, and top with the mashed potato.
9. Bakefor 20 minutes, ntil golden brown.




