English Cottage Pie
Serves 4


300g potatoes
Dash of milk
1/3 onion
200g beef mince
150g favourite mixed vegetables
Mixed herbs to taste
200g tomatoes, diced
Gravox
Flour
A little water if required
Grated cheese to taste


Peel and dice potatoes, cook until soft then mash with a little milk.
Fry onions until soft, add mince and cook until browned, drain excess fat.
Add vegetables, mixed herbs and tomatoes and extra water if required and simmer for 20 minutes
Season and thicken using Gravox, flour and water.
Place mixture into baking tray and top with mashed potato, sprinkle with grated cheese and bake until golden brown.
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