This week, let’s fillup on...




VEGGIE

COTTAGE PIE

INGREDIENTS
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Tlarge onion

1clove of garlic
2tbsp vegetable oil
2tbsp tomato purée
1tin of chopped
tomatoes

Treduced salt vegetable
stock cube

1tin of cooked lentils
6 mushrooms

14 mugs of frozen
vegetables

METHOD

Forthe topping:
- 3large sweetpotatoes

A classic cottage pie -but not as you
know it! This versionis packed with
veggies and lentils, it’s so tasty even
die-hard meat eaters will be back for
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seconds of this vegetarian meal.

Whack the ovenonat180C. Startby
making the topping. Peel the sweet
potatoes and cutinto chunks, then
place themin alarge microwave
safe bowl. Coverwith a plate and
microwave on full power for15-20
minutes.
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Spoonitinto an ovenproof dishand
setaside.

Meanwhile, peelandroughly chopthe  Once cooked, add the tomato purée

onionand garlic. Heat the vegetable
oilinalarge casserole dish, ordeep
frying pan, over amedium-high heat.
Once hot,add the onion and garlicand
cook for4-5 minutes, stirring often, until
softened.

Next, make the topping with the
cooked sweet potatoes. Drain off any
liquid from the potatoes and roughly
mash them witha fork or masher.
Spoonthe sweet potato mashontop
ofthe cottage piefilling.
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and cook for a couple more minutes,
thenadd the tin of tomatoesand
crumbleinthe stock cube, then bring
ituptotheboil soit’s bubbling. Drain
the lentilsinto a sieve and rinse under
the tap, before adding to the pan.
Roughly slice up the mushrooms and
addtheseintoo, along with the frozen
vegetables. Giveitallagood stir,then
reduce the heatsoit’s bubbling gently
atasimmer and cook for 15 minutes until
the sauce has thickened.

Cookinthe hot oven for 35-40 minutes,
untilgolden brown and bubbling.
Spoononto platesand digin.
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