
Disclaimer, all ingredients may contain trace elements of nuts. 
Please ensure that all vegetables are washed prior to use. 
 
 

 
 

Luxury Cottage Pie 
 
Prep 10 mins      Pantry  
Cook 1 hr Olive oil, Plain flour, red wine (optional), milk, butter, 

nutmeg (optional) 
Total 1 hr 10 mins  
 
 
Ingredients (listed as they are used in the recipe) 
 

2 People    4 People 
 
Olive oil     2 tsp    1 tbls 
Brown onion (Finely chopped)  1    2 
Garlic (crushed)    1 clove    2 cloves 
Minced beef    400g    800g 
Carrot (grated)    1    2 
Plain flour    1 tbls    2 tbls 
Water      1 cups    1 ½ cups  
Tomato puree    1 tbls    2 tbls 
Glass red wine (optional)   ½ glass    1 glass 
Vegetable stock paste   2 tsp    1 tbls 
Worcestershire sauce   2 tbls    4 tbls 
Thyme (leaves only)   1 sprig    2 sprigs 
Potatoes  (peeled and chopped)  500g    1kg 
Milk     2 tbls    4 tbls 
Butter      25g    50g 
Parmesan    ½ block    1 block 
Nutmeg (optional to taste)   small pinch   2 small pinches 
Tasty cheese    150g    300g 
 
1/ Heat the olive oil and add the brown onion and garlic, cook until softened and golden. Add the mince and cook through 
until it has browned. Add the carrot and stir through. 
 
2/ Mix the plain flour into a cup of cold water and stir through the mince, add more water if necessary.  
 
3/ Mix through the tomato puree, red wine, worcestershire sauce and vegetable stock paste, add Thyme. Combine it all well 
and let it all simmer in the juices for approx. 40 mins, the juice will reduce in this time leaving a lovely thick gravy. Be sure to 
stir from time to time to avoid it burning to the bottom. 
 
4/ Meanwhile pop a saucepan of water on the hob and bring to the boil. Add the potatoes and boil until soft, approx. 15 
mins. 
 
5/ Grate the parmesan and tasty. Drain potatoes once cooked and mash. Add the milk, butter, parmesan and nutmeg and 
stir through. 
 
6/ Pour the mince into a deep baking dish, top with the mashed potato, sprinkle with tasty cheese and pop in the oven at 
190°c and cook for about 20 mins or until its bubbling and the cheese has gone crispy and golden. 
 
7/ Serve it up and eat quick, it won’t last long. 


