Meat and veg pie
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	Ingredients
	Weight
	Ingredient

	
	1200g
	Lean minced beef

	
	500g
	Frozen mixed veg

	
	100g
	onions
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	10g
	Mixed herbs

	
	75g
	Gravy granules

	
	10g
	White pepper

	
	400g
	Plain flour

	
	200g
	Margarine

	
	2g
	Salt

	
	40ml
	water

	
	
	



	Method
1. Seal mince in a hot pan, add onions and keep stirring until they begin to colour.
2. Add stock and herbs, cover dish and slowly cook until meat is tender, add the frozen veg and simmer until cooked.
3. Taste and adjust seasoning and consistency if required.
4. Make pastry, using the remaining ingredients and40ml water. roll out and use as required




Allergens : Wheat Gluten, Milk, Sulphur dioxide sulphites
