Shepherds Pie with beef	
	Portions
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	Ingredients
	Weight
	Ingredient

	
	1200
	Lean minced beef

	
	225g
	Onions

	
	225g
	Carrots grated

	
	50g
	Corn flour

	
	50g
	Gravy granules

	
	1500ml
	Water

	
	2000
	Potatoes

	
	250g
	Semi-skimmed milk

	
	200g
	Mild white cheddar

	
	
	

	
	
	

	
	
	

	
	
	



	Method

1.Put potatoes, carrots and onions in a pan, cover with water and add stock and mixed herbs and bring to the boil.
2. Cover dish and slowly cook until vegetables are soft.
3. Drain off some of the liquid and add all the remaining ingredients.
4. Reduce the heat and slowly mix the ingredients together until heated through.
5. Taste and adjust seasoning and consistency if required. 
6. Transfer to a clean dish, garnish and serve
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