Cottage Pie 
· Prep time 30 minutes.
· Cooking time 45 minutes.
· Serves 6 Adults plus leftovers to freeze.
Ingredients
4 large Potatoes (800g)
750g mince beef (you can choose another mince or veggie alternative)
3 medium carrots
1 onion
3sticks celery (optional)
1 tin chopped tomato.
1 tin baked beans
1 heap tsp mix herbs
Small amount butter
Small amount milk
Beef stock cube
Seasoning

FOR THE MINCE
· Pre heat oven 180C.
· Peel and chop the vegetables into small pieces.
· Place mince in pan and cook over medium heat till it starts browning.
· Add the chopped vegetables and continue cooking then add the mixed herbs.
· Whilst this is cooking prep your potatoes and put on to boil.
· Add the tomatoes and beans to the meat mix continue to cook.
· Once fully cooked spoon into your dish, set aside.
· Drain your cooked & soft potatoes.
· Mash your potatoes, along with small amount of butter and milk.
· Spread over cooled meat mix and fork patten on top.
· Cook until golden brown and serve with vegetable of your choice.
Please note If you are serving this dish to a baby then take out required amount of mince out prior to adding the stock cube as its not recommended that babies have salt.
· There was enough meat left over to be frozen down or converted into bolognaise just with the addition of chopped garlic and some oregano and either dried or fresh basil. 
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