This week, let’sfillup on...




CRUMBI.E

INGREDIENTS

« 1x500g packetof 5%
fatbeef mince

+ Tonion + 4tbspreducedsalt beef
« 1tinof smallnew gravy granules
potatoes - 3tsp mixed dried herbs
« 1tin of oxtail soup  4tbsp vegetable oil
« 1tin of sliced carrots - Yamug of water
» 1mug of frozen peas « Abigpinch of black
pepper

METHOD

Forthe crumble topping:
1¥%2 mugs of plain flour

A different take on a pie, without the
pastry! Thisrecipe uses adelicious
crumble toppinginstead.

Popthe ovenonat180C,then heata
frying panover ahighheatand, once
hot,add the mince and cook for10-15
minutes, stirring occasionally, until
browned.

Ot

Drain the tin of carrots and add these
along withthe peasto the pan, then stir
togetherand cook fora couple more
minutes. Remove it from the heatand
pourthe contents of the paninto an
ovenproofroastingtin or dish soitfits
snugly, thensetaside to coolslightly.

Peeland slice the onionand add this
to the pan to cook forafew minutes,
before draining the tinned potatoes
and adding thesetoo.

Meanwhile,inabowl,add the flour,
gravy granules, dried herbsand
vegetable oiland giveitagood stir.
Addthe % mug of waterand bring the
mixture together by rubbingit through
your hands to make arough crumble.
Sprinkle the topping all over the cooled
beeffilling.
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Pourinthe tin of oxtail soup, thenfillthe
same tin up with waterand add thisto
the pan. Bringitto the boiland then
reduce the heatsoit’s bubbling gently
atasimmer and cook for10-15 minutes
until thickened.

Pop the dish on a baking tray and
cookinthe hot oven for 35-40 minutes
untilthe crumble toppingisrisenand
golden brown. Thenspoonitonto
platesand digin.
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