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This recipe makes 9 servings.

cottage pie

METHOD

1. Boil the potatoes until cooked. Drain and then mash with margarine. Cover and set aside. 

2. Meanwhile, on a medium heat, cook the mince until browned. Add the onion, carrot and leeks, 
then continue to cook until starting to soften. 

3. Add the gravy and cook until the meat and vegetables are cooked, approximately 20-30minutes. 

4. Transfer to an oven-proof dish and allow to cool slightly, this will make it easier to get the mash 
on top as evenly as possible.  

5. To make the Chimichurri sauce, add all ingredients to a bowl and give a good mix (alternatively 
to chopping the parsley, you could add all ingredients to a blender, leave a texture though).

6. Mix the Chimichurri sauce into the mash and spread evenly over the meat mixture. Bake in 
the oven at 160°C/gas mark 4 for 35minutes or until the potato is golden and the core cooking 
temperature is reached.

Barley (gluten), mustard, oyster (mollusc), sesame, soy, wheat (gluten) 
Please check product packaging for exact allergens.

Quantity Ingredient
90G parsley (chopped)

15G garlic

3 TSP oregano (dried)

45ML oil

3 TBSP white / red wine vinegar

1 TSP salt

1/2 TSP ground pepper

1 TSP chilli flakes (or powder)

Quantity Ingredient
2KG potatoes, peeled and chopped

100G block margarine

800g minced beef

1.5 large onions (peeled and diced)

1 LT gravy (made up)

3 CARROTS (PEELED AND DICED)

chimichurri sauce


