Cottage pie with root vegetable mash recipe

Serves 4

· 1 tbsp olive oil
· 1 medium onion, peeled and finely chopped
· 1 carrot large peeled diced
· 1 garlic clove, peeled and finely chopped
· 350g lean beef steak mince
· 1 tbsp tomato purée
· 1 tsp dried mixed herbs
· 1 beef stock cube, made up to 200ml with hot water
For topping
· 400g sweet potatoes, peeled and chopped into 4cm chunks
· 300g carrots, peeled and chopped
· 300g parsnips, peeled and chopped


1. Heat the oil in a pan and fry the onion for 5-10 minutes, until soft, adding the garlic for the last minute. Turn up the heat to medium-high, add the mince and cook for 5 minutes.
2. Stir through the tomato purée and mixed herbs,
3.  Pour in the stock. Bring to the boil; simmer for 15 minutes, until thickened.
4. Preheat the oven to 200°C, fan 180°C, gas mark 6. 
5. Cook the sweet potatoes, parsnips and carrots in a pan of boiling water for 10 minutes, until soft. Drain and mash adding plenty of salt and pepper 
6. Spoon the mince mixture into a 1.5 litre baking dish and top with the mash. Bake in the oven for 20 minutes until piping hot.
Lovely served with peas
You can always make individual ones and freeze -
