Veggie mince Shepherd’s Pie		
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	Ingredients
	Weight
	Ingredient

	
	[bookmark: _GoBack]1000g
	Veggie mince

	
	1400ml
	Water

	
	15g
	Garlic

	
	250g
	Onions

	
	1000g
	Canned tomatoes

	
	180g
	Carrots

	
	5g
	Mixed herbs

	
	50g
	Tomato puree

	
	1000g
	Potatoes

	
	150g
	Cheddar cheese

	
	
	

	
	
	

	
	
	

	
	
	



	Method

Dry fry onions, add carrots and tomatoes with garlic herbs and tomato puree and water.
Bring to the boil, remove from the heat and add the veggie mince.
Simmer for 15 minutes
Place in a serving dish and top with mashed potato




Allergens : Milk, Egg
